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Asparagus W heel
1Y% Manischewitz’s Matzos, 1Y cups
s milk (about), 6 eggs, 1Y, tsp. salt,
¢ 1 tbsp. Manischewitz’s Matzo Meal,
1 can asparagus tips, 1 tbsp. butter,
1 tbsp. grated cheese. (if desired).

Soak matzos a few minutes in the milk,
not making them very soft. Then drain,
keeping one cup milk to use again in
recipe. Arrange the matzos to fit but-
tered baking pan. Beat eggs with 3/
cup milk and 1 tsp. salt, scramble just
enough to have them hold their form.

g Spread scrambled eggs over matzos and
{: sprinkle with remaining 14 cup milk
{  and matzo meal. Arrange asparagus on
¢ top in a wheel-like ring, sprinkle with
7 remaining Y, tsp. salt, and put butter

in center. The cheese, if used, may
be added to eggs or sprinkled on top.
Bake in hot oven about 10 minutes.

[78]




Upside Down Cake

4 thsp. butter, 1 cup brown sugar,
5 slices pineapple, 9 maraschino cher-
ries, 6 eggs, 1 cup granulated sugar,
1 cup Manischewitz’s Cake Meal, 1
tsp. salt, grated rind 1 lemon.

Melt butter in 9 inch skillet or cake
pan; stir in brown sugar. Remove from
_ fire, spread evenly, and arrange on top
pineapple and cherries in fancy design.
Make sponge cake dough by beating
together egg yolks and sugar, addin,
lemon, salt and cake meal, then folcf
. ing in stiffly-beaten egg whites. Put
batter over fruit, and bake 1 hour in
slow- oven (300°). When done, hold
tray over cake, then invert tray and
skillet togethert, to prevent cake break-
ing. The fruit will be ofi top as de-
signed. Serve with whipped cream.
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MATZO PRODUCTS

This means better bakings, the
same results every time from your
favorite recipes. This new process
of making meal is entirely auto-
matic.

World Famous Manischewitz’s
Matzo Products include:

MATZOS

THIN MATZOS CAKE MEAL

EGG MATZOS MATZO FARFEL

MATZO MEAL MATZO CRACKERS
WHOLE WHEAT MATZOS

WHOLE WHEAT MATZO MEAL

WHOLE WHEAT MATZO CRACKERS

Millions of people throughout
the world use Manischewitz’s
Matzo Products because of their
acknowledged superiority. For
these foods are temptingly differ-
ent; baked by exclusive methods
—and packed so as to retain their
oven-freshness and flavor.

For best results in preparing the’
many delicious dishes suggested
in this book follow directions
carefully, and use only Manische-
witz’s Matzo Products.




MANISCHEWITZ'S

These world famous foods ate

unapproached in excellence and -
high quality. Their inimitable
flavor cannot be equalled — for
Manischewitz’s foods are made

only. from the finest materials—

and by exclusive processes.

All flour used is especially milled
from selected. wheat—and must
pass rigid tests for uniformity,
purity, and wholesomeness.

Practically every operation of
baking and of manufacture, in-
cluding packaging, is dome by
marvelous automatic machinery.

In making Matzo Meal, for in-
stance, the most remarkable
grinding system in the world is
employed. It's unique—produc-
ing an absolutely uniform meal.
Years of experimentation were
required before the process that
makes possible this revolutionary
improvement in Matzo Meal was
evolved. There is now no possi-
bility of ‘vatiation in the texture
~ of this superfine meal.



MATZO BAKERIES o

automatically conveyed to the packaging department, and with their
fresh from-the-oven flavor intact, are packaged by human-like machines
into modern containers. The triple-wrapped, triple-sealed packages,
which protect Manischewitz’s Matzos, and Matzo Crackers, are abso-
lutely superior to those used by other producers of matzo products.

Every process of mixing, baking and packaging is automatic—imachines
are all electrically-operated——so that Manischewitz’s food products come
to you practically untouched by human hands.

In these sunlit bakeries, cleanliness and sanitation are not words, but
deeds. . . . As a result, Manischewitz’s Matzo Bakeries have the highest
sanitary rating of all food establishments of their kind.

Ceaseless supervision, quality materials and modern methods combine
to establish and maintain the unequalled goodness, and the world-wide
reputation of Manischewitz’s foods.

el

BELOW
Cincinnati Bakery No. 2, located at
832-838 West Sixth Street

R —

j

ABOVE

Chicago Bakery No. 3, located
at 2109 West Roosevelt Roaa:




ko MANISCHEWITZ'S

{ Cincinnati Bakery No. 1, located ar 2100 W. Eighth ;
9 Strees—Ilargest maizo bakery in the world G}&

The three bakeries which produce World Famous Manischewitz's Matzo
Products are literally the last word in modernity—and the largest plants
in the world devoted exclusively to the making of fine kosher foods.
Two of these spotless bakeries are in Cincinnati—one in Chicago. Here
are baked the superfine matzo products which are so perfect—so high
in quality that they are unhesitatingly accepted as the standard by which
other similar products are judged. '

Hundreds of catloads of the finest flour, especially milled to Manis-
‘chewitz standards from choice wheats, are delivered to these modern
bakeries. Automatic dough mixing and measuring machines, and travel-
ing ovens—marvels of mechanical ingenuity—turn. this selected flour
into the finest of matzo products. These freshly baked products are

{78]
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Pancakes

2 eggs, Yo cup milk (or water), ¥
cup Manischewitz’s Cake Meal, 1 tsp.
sugar, 1 tsp. baking powder, ¥ tsp.
salt.

Beat éggs well, add milk and dry in-

- gredients. Mix well and pour cakes

onto hot slightly greased griddle.
When bubbles form throughout, turn
cakes and -brown other side, If a still
lighter pancake is desired, the egg
whites. may be bearen separately until
stiff and folded into batter last.

{771
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Strawberry Shortcake

4 eggs, ¥, cup sugar, Y lemon, juice
and grated rind, Y tsp. salt, Yo cup
Manischewitz’s Cake Meal.

Beat very light egg yolks and sugar.
Add lemon, salt and sifted cake meal;
fold. in stiffly-beaten egg whites. Bake
in 2 shallow pans in moderate ovea.
When cold, put one layer on platter,
spread thickly with strawberties that
have been well sugared; put other layer
on top and spread over with sweetened
and flavored whipped cream.

{761
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Muffins

2 large or 3 small eggs, 2 tbsp. cold
water, Y, tsp. salt, 6 tbsp. Manis-
chewitz’s Matzo Meal.

Add salt to egg whites and beat until
stiff. Add water to egg yolks, beat un-
til light, then fold into the stiff whites.
Fold in meal, and bake in greased muf-
fin tins at 350°.

{751
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Waffles

1 cup Manischewitz’s Cake Meal, %
tsp. salt, 3 tsp. baking powder, 3
eggs, 2 cups milk, 4 tbsp. melted
butter.

Sift together the cake meal, salt and
baking powder. Beat egg yolks, add
milk, then add this mixture gradually
to dry ingredients, beating thoroughly.
Add melted butter, and lastly fold in
stiffly-beaten whites of eggs. Bake on a
hot waffle iron until well browned.

[74]
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3 eggs, 3 tbsp. sugar, 3 tbsp.
Manischewitz’s Cake Meal, 1 tsp. bak-
ing powder. :

Beat together until light, egg yolks
and sugar; mix cake meal and baking
powder, and add. Fold in stifly-beaten
whites of -eggs, put mixture in pan
with removable bottom, and bake at
325° until done—about 25 minutes.
Mix together 3 egg yolks, juice and
grated rind of 1 large lemon, and 1
cup sugar. Boil until thickened, stir-
ring constantly. When cake is baked
spread over it this mixture, and return
to oven for a few minutes. Beat until
stiff 3 egg whites and 4 thsp. powdered
sugar, fold in 314 thsp. more powdered
sugar and 145 tsp. flavoring extract.
Spread over cake and bake 8 minutes in
slow oven.
[731]
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INDEX TO RECIPES (Continued)

Page
Salmon Loaf No. 1.. 56
Salmon Loaf No. 2.. 56
Salmon Sandwiches 56
Tuna Fish Pudding.. 57
Knoedel
Cheese Knoedel

Dumplings .......
Feather Balls.....
Fluffy Knoedel
Fruit Knoedel
Knoedel

No. 1, 2, 3, and 4 53

No. 5, 6 and 7.... 54
Liver Knoedel ........ 50
Marrow Dumplings 54
Matzo Dumplings .. 50
Matzo Knoedel

No. 1, 2 and 3.... 51
Potato Knoedel

No. 1 and 2........ 55
Soup Macaroons .... 50
Soup Nuts .............. 52
Vegetable Knoedel.. 55
Whole Wheat

Knoedel .............. 50
Matzo and
Egg Dishes
Baked Eggs ............ 68
Beolas ........... ... 46
Matzo and Eggs .... 47
Matzo Dipped in

Eggs .cevvniiinine 48
Matzo Meal Omelet 48
Matzo Omelet ........ 48
Matzo Scrambled

Eggs ocviieiiniiennens 48
Scrambled Matzos .. 48
Noodles
Mandleich .............. 49
Matzo Meal

Noodles ......coeee. 49
Noodles )

No. 1, 2 and 3.... 49

Pancakes and

Waffles

Cheese Pancakes

Page
Farfel Pancakes
No. 1 and 2........ 37
Matzo Eier-Kuchen.. 38
Matzo Pancakes
No. 1, 2 and 3.... 35
Matzo Pancakes

NO. 4 v 36
Pancakes .......c.ccoene. 77
Potato Pancakes

No. 1 oo 36

NO. 2 o 37

Pumpkin Pancakes.. 38
Queen of Pancakes.. 34
Quick Potato Pan-

cakes .ooeeieierennne 37
Sour Cream Pan-

cakes ..oovieiriiiiinne. 35
Squash Pancakes...... 37
Waffles ...coooevvrveennee 74
Pastry

Cheese Pie No. 1.... 22
Cheese Pie No. 2.... 39
Cream Puffs ............ 47
Matzo Pie ...
Pie Crust.....cccceeueene

Puddings

Almond Pudding .... 40
Apple Pudding

No. 1 and 2
Apple Sponge...
Batter Pudding
Carrot Pudding ...... 42
Carrot Torte ............ 69

Chocolate Custard... 41
Chocolate Pudding.. 40
Chocolate Soufflé .... 40
Date Delight .......... 41
Farfel Pudding

Fruit Pudding ........ 41
Matzo Charlotte ...... 44
Matzo Kugel

No. 1 and 2....... 43
Matzo Napoleon .... 39
Matzo Pudding

No. 1 and 2........ 44

Matzo Schalet ........ 43
Mock Noodle Pud-
ding

Pineapple Dainty .... 41
Pineapple Pudding
No. 1 and 2........ 44
Raisin Pudding ...... 43
Sour Cream Pud-
ding
Steamed Pudding .. 69

Vegetable Dishes
Asparagus Wheel.... 78
(Yiddish Section)
Baked Cucumbers.... 63

Baked Peppers and
Cheese

Baked Spinach ........ 61

Baked Tomatoes .... 61

Beet Balls .............. 61
Carrot Cutlets ........ 65
Cauliflower (Italian
Style) oo 64
Cauliflower Pan-
cakes .. 62

Eggplant Cutlets .... 68
Eggplant (Sweet

and Sour)
Filled Pancakes ...... 63
Fried Cauliflower .... 64

Fried Tomatoes ...... 65
Mock Sausage ........ 58
Potato Cup Cakes .. 64
Potato Fritters ........ 66
Smothered Cauli-
flower .ocoevveienne 62

Spinach Cutlets ...... 66
Spinach Pancakes .... 66

Squash Soufflé ........ 67
String Bean Pan-
cakes ...cooverenenne 62

Stuffed Green Pep-
Statted Tomato o
Tomato Matzos
Vegetable Cutlets .. 63

Miscellaneous
Farfel for Soups ... 68

Farfel Toasties ...... 70
Macaroni Loaf ........ 67
Matzo Meal Polenta 69
Matzo Stuffing ........ 67
Onion Dumplings .. 67
Spiced Matzos ........ 68



INDEX TO RECIPES

Important: Use level measurements in preparing all recipes.

Page
Appetizers
Mamouras .............. 10
Matzo Zwiebel ...... 12
Breads
Biscuits ..ooooerennnn. 21
Farfel Muffins ........ 23

French Coffee Cake 9
Kanish Bread

Muffins
Rolls .ooviiiiieeciiiies
Cakes

Almond Cake .......... 11
Almond Nut Cake.. 15
Almond Tortte ........ 11

Apple Cake No. 1.... 10
Apple Cake No. 2.... 10
Applesauce Cake .... 23
Boston Pie .............. 29
Chocolate Cake ...... 16
Chocolate Sponge

Cake oo 9
Chocolate Wine

Cake wooveveieenn, 23
Cocoa Totte ............ 10
Cocoanut Cake ...... 12

Cocoanut Marsh-
mallow Sponge
Cake ..oocoveriinns 21

Date Cake ...ccee. 11

Date Cup Cakes .... 11

Date Torte ....ccue.

Fancy Cake ..

Feather Cake

Filled Cup Cakes.... 21

Fruit Cake .............

Honey Cake ..

Jelly Roll ......

Josephine Pie .

Macaroon Delight.... 22

Molasses Walnut
Cake oo

Nussen Kuchen ......

Nut Cake ..ccoevvnneeeee.

Orange Cream Cake 18

Orange Fluff Cake.. 13

Orange Nut Cake.... 15

Orange Torte .......... 13
Orient Cake .. 20
Peach Muffins ........ 23

Raspberry Cake ...... 15

Page
Root Beer Cake ...... 12
Spicy Cake .............. 24

Sponge Cake No. 1.. 13
No. 2, 3 and 4.... 14

Strawberry Short-

cake ..o 76
Tropical Cake ........ 22
Upside Down Cake 79

(Yiddish Section)
Walnut Cake .......... 21
Wine Cake ........... 17
Cheese Dishes
Baked Matzos and

Cheese .....ccvonne.. 70
Cheese Balls ............ 16
Cheese Blintzes ...... 20

Cheese Cake No. 1.. 18
Cheese Cake No. 2.. 19
Cheese Matzos ........ 19
Cheese Pudding .... 18
Matzos and Cheese.. 19
Matzo and Cheese

Sandwiches ........ 22
Toasted Cheese

Matzos ..o 19
Chicken and

Meat Dishes
Chicken Cutlets ...... 58
Chicken Kneshas .... 60
Chicken or Meat

Balls oo 57
Liver Pie ......c........
Meat Loaf No. 1...... 59
Meat Loaf No. 2...... 59
Mock Fish Balls .... 58
Potato Filled Pan-

cakes
Stuffed Peppers ...... 58
Sweet and Sour

Meat Balls
Tamales .........coe..

Chremsels and
Fritters

Apple Fritters ........ 33
Boston Chremsel...... 32
Cauliflower Fritters 32
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Corn Fritters .......... 40

Fried Macaroons .... 32
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Cookies
Almond Cookies .... 25
Almond Hills ........ 29
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Cinnamon Sticks .... 28
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No. Lo, 2
No. 2. 26
Cocoanut Cookies
No. 1 and 2........ 27

Cocoanut Macaroons 27
Corn Flake Cookies 26
Date Bars No. 1.... 8
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Farfelroons .............. 31
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“Marguerites”
Matzo Meal Bars .... 28
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Nut Cookies No. 1.. 26
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Doughnuts No. 2.... 31
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Fried Fish ............. 57
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1, 1b. butter

2 cups brown sugar

1 cup black coffee

1tsp. soda

1 tsp. cream of tartar

1 cup syrup

1 tsp. salt

314 cups Manischewitz’s
Cake Meal

6 eggs, beaten
separately

1tbsp. jelly

1 cup grape juice

1 cup cherries

1 cup dates

1 cup almonds

1 cup pecans

1 cup any other kind
of nuts

1¢sp. allspice

1 ¢sp. cinnamon

1 tsp. nutmeg

1 cup raisins

1 cup currants

1 cup citron

Y5 cup candied orange
peel -

V5 cup candied lemon
peel

1 cup Manischewitz’s
Matzo Farfel

2 egg yolks

2 tbsp. chicken or
goose fat

14 tsp. salt

6 Manischewitz’s
Matzos

5 eggs

11b. cottage cheese

2 tbsp. butter

Y% tsp. salt

14 tsp. cinnamon

1tsp. sugar

Fruit Cake

Measure out all ingredients, chop nuts, and pre-
pare fruit. Wash raisins and currants, and dredge
in V5 cup cake meal; cut fine the dates, cherries,
citron, orange and lemon peel. Dissolve soda and
cream of tartar in the coffee; sift together cake
meal, salt, and spices. Then cream butter and su-
gar, add beaten egg yolks, coffee solution, syrup,
jelly, and grape juice. Stir in cake meal, fruit, and
nuts, and fold in stiffly-beaten egg whites. Bake
for 2 hours in slow oven (300°). Line pan with
waxed papet. .

Use level measnrements in preparing all recipes.

Farfel Toasties

Rub together all ingredients, spread out in a pan,
and bake in moderate oven until a golden brown.
Serve hot in soup.

Baked Matzos and Cheese

Mix cheese with 3 eggs and salt. Dip whole matzos
in 2 eggs beaten up lightly. Put a layer of matzos
in a greased dish, next alternate with a layer of
cheese sprinkled over with the cinnamon and
sugar. Alternate till all is gone. Bake about 14
hour in a moderate oven.
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1 cup Manischewitz’s
Matzo Meal

1 cup each grated raw
potatoes, carrots,
and apples

1Y% cups sugar

% cup potato flour

Y4 cup chopped
walnuts

1% cup butter (or
grated raw breast
fat)

1Y% cups seedless
raisins (or prunes
cut smuall)

2 tsp. baking powder

2 tsp. baking soda

1 tsp. allspice

14 tsp. salt

5eggs

1 cup sugar

1 cup carrots, grated

14 1. almonds,
blanched and
chopped

1tsp. cinnamon

3% cup Manischewitz’s
Matzo Meal

Vs cup Manischewitz’s

Ceke Meal

Y tsp. baking powder

3 eggs

14 cup water

1 cup Manischewitz’s
Matzo Meal

1tsp. salt

1% tsp. pepper

3 thsp. butter

1 onion

1, Ib. mushrooms

3 cups tomatoes

14 cup grated cheese

Steamed Pudding

Mix well all ingredients. Grease two one-pound
coffee cans or similar moulds, fill 2/3 full with
mixture, and cover tightly. Put cans in deep pan
with water surrounding them almost to top, cover,
and steam 3 hours. When done, invert cans, and
pudding will easily come out.

Use level measurements in preparing all recipes.

Carrot Torte

Beat together egg yolks and sugar until thick and
lemon-colored. Add carrots, almonds, and dry in-
gredients which have been sifted together. Fold in
gently stiffly-beaten egg whites and place in a
spring form or tube pan with removable bottom.
Bake in a slow oven (300°) for 11/ hours.

Matzo Meal Polenta

Beat egg yolks, add water, seasonings, and half
the matzo meal. Fold in stiffly-beaten egg whites,
then the remaining matzo meal. Fry until brown,
and when cool cut in pieces and place in a baking
dish. If preferred, fry by tablespoonfuls.

Chop onion, cut mushrooms fine, and fry in the
butter. Add tomatoes and cheese, pour over pieces
of omelet, and bake 45 minutes in a slow oven.
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1 eggplant

3 eggs

1 onion, grated

145 tsp. salt

1/, tsp. pepper

1V5cups Manischewitz’s
Maizo Meal

2 cups canned or
stewed tomatoes

3 tbsp. sugar

juice Y5 lemon

2 cups Manischewitz’s
Matzo Meal

2 cups Manischewitz’s
Matzo Farfel

1Y% cups sugar

1 cup raisins or nuts,
or both

24 cup melted chicken
or goose fat

4 eggs

1tsp. cinnamon

3 eggs

Manischewitz’s
Matzos

butter

cinnamon

nutmeg

sugar

Farfel for Soups

Eggplant Cutlets

Bake whole eggplant until soft, remove skin and
mash well. Mix in beaten eggs, onion, salt, pepper,
and meal. Form small cakes, brown them in hot
fat, then place in a baking pan. Season tomatoes
with lemon and sugar, pour over the cutlets, and
bake in moderate oven 1/ hour. Serve hot or cold.

Mock Oatmeal Cookies

Mix together dry ingredients, then beat in eggs
and fat. Drop in rough lumps (the size of a small
egg) on greased sheet and bake at 350° for 15
hour. This recipe makes about 4 dozen cookies.

Use level measurements in preparing all recipes.

Spiced Matzos

Beat eggs well, brush matzos with melted butter,
then brush over with beaten eggs; sprinkle with
cinnamon, nutmeg, and sugar, and bake in a mod-
erate oven until crisp. (Mix spices and sugar to-
gether thotoughly).

Sprinkle sufficient quantity of Manischewitz’s Matzo Fartfel into any kind of
soup, about 10 minutes before serving, or until farfel is soft. Farfel can be
boiled in milk until soft, for a quick soup.

Baked Eggs

Melt 1 thsp. butter in a ramekin, then break an egg into it. Season to taste
and cover with layers of Manischewitz’'s Matzo Meal and grated cheese until
ramekin is full. Put a dash of paprika on top and bake in a moderate oven
for about 15 minutes until egg is set.
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4 tbsp. Manischewitz’s
Matzo Meal

3 medium-sized onions

6 eggs

1tsp. salt

14 cup goose fat or
substitute

1 tsp. pepper

1 cup Manischewitz’s
Matzo Meal

1 cup cooked macaroni

1 cup hot milk

1 tsp. salt

14 tsp. lemon juice

1 cup grated cheese

1, cup chopped green
pepper and pimento

3 well-beaten eggs

1Y% lbs. Summer
squash

2 eggs

2 tbsp. Manischewitz’s
Matzo Meal

1tsp.salt

14 tsp. pepper

4 Manischewitz’s
Matzos

1, cup water

2 eggs, beaten

1 tsp. sale

14 tsp. pepper

14 tsp. ginger

1 tbsp. chopped parsley

2 tbsp. chopped onion

Onion Dumplings

Chop onions and add to them egg yolks, meal, fat,
and seasoning. Beat egg whites until stiff and fold
into mixture. Place in greased pan and bake for
30-40 minutes in moderate oven (350°).

Macaroni Loaf

Mix all ingredients thoroughly and put in a
greased bread pan. Place in another pan with hot
water surrounding and bake in a moderate oven
until brown—about 45 minutes. Serve with a
tomato ot mushroom sauce. ’

Use level measurements in preparing all recipes.

Squash Souffle

Wash and thinly peel squash, grate on coarse
grater, then add meal, seasonings, and egg (well
beaten). Place in well-buttered casserole, sprinkle
meal on top and dot with butter. Bake in oven
(350°) for 45 minutes to 1 hour.

Matzo Stuffing

Crumble matzos and sprinkle with water; add other
ingredients. This stuffing may be used for any
meat, such as veal, birds, stuffed steak or chops.
Spread dressing on thin slices of veal or steak,
roll up and skewer or fasten with toothpicks. Sear,
then add a little water and bake in hot oven until
done. Chops must be bought an inch or more
thick, slit across and the stuffing inserted.
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2 large onions

4 tbsp. butter

Y4 cup cooked spinach

4 eggs

L4 cup Manischewitz’s
Matzo Meal

1 tsp. salt

1, tsp. pepper

14 cup Manischewitz’s
Matzo Meal

1 cup cooked or
canned spinach

2 eggs

114 tsp. salt

14 tsp. pepper

1, cup water or
spinach liquid

2 onions

5 medium sized
peppers

14 1b. pot cheese

3 tsp. salt

L, tsp. pepper

egg

2 tbsp. Manischewitz’s
Matzo Meal

4 tbsp. milk

4 tbsp. butter

5 Manischewitz’s
Matzos

1Y cups mashed
potatoes

6 eggs

114 tsp. salt

14 tsp. pepper

Spinach Cutlets

Chop onions fine, and fry in the butter. Chop spin-
ach, add onions, well-beaten eggs, meal, and sea-
soning. Mix well and fry in small cakes until
brown on both sides. This recipe makes about 8
cutlets.

Spinach Pancakes

Chop spinach fine, then add all other ingredients
except onions. Slice onions and fry in any de-
sired fat; then drop the spinach pancakes into the
same fat with the onions and fry until brown.

Use level measnrements in preparing all recipes.

Baked Peppers and Cheese

Cut peppers in halves lengthwise, take out seeds,
pour boiling water over them. Mix cheese, pepper,
salt, milk, matzo meal, egg, and butter, which has
been melted in baking dish. Fill the halves of
peppers with the cheese mixture. Sprinkle peppers
with salt. Bake in a hot oven.

Potato Fritters

Soak matzos in water for 2 minutes; then put aside
on a flat platter for 20 minutes. Add seasoning
and beaten eggs to potatoes, then spread part of
this dough on one side of matzos, and fry, dough
side down, until brown. Spread top with dough,
turn and brown again. To make handling easier,
matzos may be cut into fourths before dough is
applied. Serve fritters hot or cold.
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1 large pepper

legg

14 thsp. fat

1 tbsp. Manischewitz’s
Matzo Meal

2 tbsp. chopped celery

14 tsp. onion juice

1 tsp. salt

1s tsp. pepper

4 cup Manischewiiz’s
Matzo Meal

1 cup cooked and
mashed carrots

2 eggs

1 tsp. salt

Ls tsp. pepper

2 tbsp. parsley

2 onions

Tomatoes (1 medium
sized for each
person)

Manischewitz’s
Matzo Meal

salt

pepper

sugar

butter

1 large tomato

legg

L tbsp. chicken fat
or buiter

1tbsp. Manischewitz’s
Matzo Meal

L tsp. salg

Js tsp. pepper

Stuffed Green Pepper

Cut top off pepper, remove seeds, and parboil pep-
per and top for 15 minutes. Mix together ingre-
dients given and fill pepper, replacing top. Bake
about 20 minutes in moderate oven.

Use level measurements in preparing all recipes.

Carrot Cutlets

Beat eggs well, add carrots, salt, pepper, chopped
parsley, and meal. Mix well, and make into cutlets.
Fry the onions in any desired fat until golden
brown, then fry carrot cutlets in the same fat.

Use level measurements in preparing all recipes.

Fried Tomatoes

Peel tomatoes and cut in rather thick slices (about
14 inch). Sprinkle each slice with salt, pepper, and
sugar and dip in matzo meal. Heat a little butter
in a skillet and fry tomatoes until brown. Serve
for breakfast with scrambled eggs. Tomatoes pre-
pared in this way may also be French fried.

Stuffed Tomato

Wash tomato, cut out stem, then cut a thin slice off
stem end, and scoop out pulp. Sprinkle inside of
tomato shell with salt. Mash half tomato pulp with
the other ingredients, and refill tomato with the
mixture. Cover with top, place on greased pan, and
bake 20-30 minutes in moderate oven. Garnish
with sprig of parsley in stem hole. If desired, add
14 teaspoon sugar to pulp mixture and sprinkle
inside of tomato shell with both salt and sugar.
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Manischewitz’s
Matzo Meal

1 eggplant

2 eggs

1%, cups water

2 onions

1 can tomato paste

1tbsp. sugar

Y45 tsp. salt

1, tsp. pepper

2 tbsp. Manischewitz’s
Matzo Meal

1Y% cups cold mashed
potatoes

3 eggs, beaten

3 tbsp. melted butter

Yo tsp. salt

14 tsp. pepper

1 cauliflower

2 large onions

Manischewitz’s
Matzo Meal

Manischewitz’s Matzo
Meal

1 head cauliflower

2 eggs

134 cups water

2 large onions

1 can tomato paste

1tbsp. sugar

1tsp. salt

14 tsp. pepper

Eggplant (Sweet and Sour)

Peel eggplant, slice 15-inch thick, and soak in salt
water for 15 hour. Beat eggs slightly, adding 14
cup water to them. Dip eggplant in matzo meal,
in beaten egg, then again in meal, and fry until
brown. Chop onions and fry until golden brown,
then remove them to a large saucepan and add
tomato paste, sugar, salt, pepper, and 115 cups
water. When all is heated together, add fried egg-
plant, and continue cooking for 15 hour, basting
eggplant with sauce several times.

Potato Cup Cakes

Mix all ingredients well and fill heated custard
cups half full with mixture. Bake 15-20 min. in
moderately hot oven (350-375°). When done, turn
out and serve hot.

Fried Cauliflower

Wash cauliflower, head down, in salt water, and
separate into lobes. Boil until tender in salted
water, then dip in matzo meal, and fry in butter.
Slice onions into skillet and brown with cauli-
flower.

Cauliflower (Italian Style)

Soak cauliflower, head down, in salt water for 20
minutes; then separate into flowerets. Pour over it
boiling water to cover, put lid on pan and let stand
for 15 hour. Beat eggs slightly with a fork, add-
ing 14 cup water to them. Remove cauliflower
from pan and dip into matzo meal. Next, dip in
beaten egg; then in meal again and fry until brown
(preferably in deep fat heated to 350°). Chop
onions and fry until brown, then put them in a
good-sized pan, adding tomato paste, sugar, salt,
pepper, and water. Cook all together a few min-
utes, then add cauliffower and continue to cook
for ¥, hour, basting frequently.
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2 beets

2 carrots

1 parsnip

1 medium-sized sweet
potato

1 medium-sized Irish
potato

4 pieces celery

1 onion

3 eggs

1Y% cups Manischewitz’s
Matzo Meal

114 tsp. salt

14 tsp. pepper

1lemon

2 cups cooked tomatoes

4 thsp. sugar

3 medium-sized
cucumbers

34 cup Manischewitz’s
Matzo Meal

3 tbsp. fat

1¢sp. salt

1Y% tbsp. chopped
onion

1Y tsp. chopped
parsley

3 tsp. chopped celery

1 cup tomatoes
(cut in pieces)

44 cups mashed
potatoes

3 eggs

3 tsp. salt

1/ tsp. pepper

14 cup Manischewitz’s
Matzo Meal

3 large onions

4 tbsp. fat

Vegetable Cutlets

Peel vegetables and put through a meat grinder.
Add salt, pepper, meal, and beaten eggs, mixing
well. Form into small rounds, as in making meat
rissoles or potato cakes. Put in skillet and brown
in hot fat; remove to baking dish. Pour over them
the tomatoes, seasoned with sugar and lemon
juice. Bake in moderate oven 15 hour.

Use level measurements in preparing all recipes.

Baked Cucumbers

Wash cucumbers and cut in half lengthwise. Scoop
out as much as possible of the pulp without break-
ing the skin. Brown onion in fat and add other
ingredients mixed with cucumber pulp. Stir con-
stantly and cook about 10 minutes until the cu-
cumbers are soft and the mixture fairly dry. Place
this filling in the cucumber shells and bake in a
moderate oven until shells are softened and the
mixture brown on top—about 145 hour.

Filled Pancakes

To the mashed potatoes add beaten eggs, matzo
meal, pepper and 2 tsp. salt, Brown onions in the
fat, adding 1 tsp. salt to them. Take a little of the
potato mixture in the hands and roll, then flatten
out like a small pancake. Cover with browned
onions, then put another potato pancake on top and
press edges together. Roll this potato sandwich in
meal and either bake or"fry in hot butter until
brown.
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1 cooked cauliflower

2 tbsp. Manischewitz’s
Matzo Meal

4 eggs

1Y tsp. salt

3 cups cooked and
ground string beans

3 eggs

1 cup Manischewitz’s
Matzo Meal

1, tsp. salt

2 tbsp. fat

1 cauliflower

3 cups stewed or
canned tomatoes

2 tbsp. butter

2 tbsp. grated onion

2 tbsp. potato flour

114 tbsp. vinegar

- 134 tbsp. tomato

ketchup

14 tsp.red pepper

14 tsp. black pepper

1tsp. salt

2 tsp. sugar

2 tsp. W orcestershire
sauce

3 or 4 thsp. grated
cheese

Manischewitz’s
Matzo Meal or
crushed Matzos

11b. ground meat

L4 cup water

14 cup Manischewitz’s
Matzo Meal

1 grated onion

legg

1tsp. salt

14 tsp. pepper

W
b
pm—zlbL

Cauliflower Pancakes

Mash cauliflower well; mix with beaten eggs, meal,
and salt. Drop by tablespoonfuls into hot butter
and fry until brown. This recipe makes about 12
cakes.

String Bean Pancakes

Mix tégether all the ingredients, form pancakes,
and bake on hot greased griddle until brown.

Use level measurements in preparing all recipes.

Smothered Cauliflower

Soak cauliflower, head down, in cold salted water
for 20 minutes. Then put it, head up, into boiling
water to cover, adding 1 tbsp. salt. Boil uncovered
until tender (about 20 minutes); separate it and
place in a buttered baking dish. Melt in a sauce-
pan the 2 tbsp. butter, add potato flour, tomatoes,
and all other mgredxents except cheese and matzo
meal. Pour this sauce over the cauliflower, cover
with a layer of meal or finely crushed matzos and
sprinkle the cheese over the top. B in a slow
oven until golden brown.

Use level measurements in preparing all recipes.

Sweet and Sour Meat Balls

Mix together above ingredients, then roll mixture
into balls of about 2 inches diameter. Next pre-
pare following ingredients as directed:

Y5 cup sugar, 1 pt. boiling water, 15 tsp. salt,
1/8 tsp. peppet, 1 cup canned tomatoes, 1 onion,
chopped; 1 thsp. chopped green pepper, 1 tsp.
citric acid.

Melt sugar in saucepan until it turns light brown.
Very carefully, pour in boiling water, adds
pepper, tomatoes, onion, green pepper, and citric
acid. When this comes to a boil put in meat balls
and cook them for 114 hours. This recipe makes
8 to 10 balls.
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FINE MATZO BAKERS

24 cup cooked grated
beets

1 onion

2 tbsp. fat

2 eggs

1% tsp. salt

L4 tsp. pepper

Vs cup Manischewitz’s
Matzo Meal

2 eggs, beaten

3 cups milk

2 cups Manischewitz’s
Matzo Meal

2 cups cooked spinach

4 tbsp. melted butter

3 tsp. salt

1 can tomatoes

1 cup Manischewitz’s
Matzo Meal

salt

pepper

butter

3 1b. head cabbage

7 tsp. salt

1, tsp. pepper

11b. ground meat

2 lbs. tomatoes

2 Manischewitz’s
Matzo, crumbled

2 eggs

2 tbsp. Manischewitz’s
Matzo Meal

Beet Balls

Chop onion and brown in the fat, then mix all
ingredients well and form balls. Make a sweet
and sour tomato sauce (see recipe for Sweet and
Sour Meat Balls) and cook beet balls in it for
1 hour over a slow fire.

Use level measurements in preparing all recipes.

Baked Spinach

Mix ingredients well and put in greased casserole.
Bake in a slow oven (300°) until fairly stiff—
45-60 minutes.

Baked Tomatoes

Mix matzo meal with tomatoes. Add salt and
pepper and turn into baking dish. Sprinkle meal
over the top of tomatoes and pour melted butter
over the mixture. Place in moderate oven and bake
until browned. -

Tamales

Cut heart out of cabbage, then cover cabbage head
with boiling water, adding 1 tsp. salt. Cover
tightly and let stand 5 or 10 minutes, until Jeaves
are soft enough to roll without breaking. Then
remove 10 outer leaves and chop up remaining
cabbage. Mix meat, eggs, rest of salt, pepper,
matzos, matzo meal, tomatoes, and chopped cab-
bage. Put about 2 thsp. of this mixture in each
of the large leaves, roll them up and tie with
string. Place on a greased pan and bake for 2
hours in moderate oven. It is not necessary to have
water around them.
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1egg

Vi tsp. salt

34 cup cold water

L, cup chicken fat or
oil

1tsp. baking powder

flour (about 3 cups)

2 Manischewitz’s
Maizos

1 cup chicken meat,
cut up

Y, cup chicken gravy

1tsp. salt

3 Manischewitz’s
Matzos

4 medium slices
Bermuda onion

4 cups canned
tomatoes

1 tsp. salt

14 tsp. pepper

2 tbsp. sugar

3 tbsp. butter

1 pound lLiver

2 large onions

214 tsp. salt

Y, tsp. pepper

2 tbsp. fat

14 cup Manischewitz’s
Matzo Meal

14 cup water

2 hard boiled eggs

5eggs

4 or 5 Manischewitz’s
Matzos

Chicken Kneshas

Make pie crust of first 6 ingredients. Roll out
Yy inch thick, and cut into rounds size of a saucer.
Crumble matzos and mix with chicken, salt and
gravy. Put a tablespoonful on each round of
dough, wet edges and press together. Bake 30
minutes at 425°. Serve with chicken gravy.

Use level measurements in preparing all recipes.

Tomato Matzos—Scalloped

Grease baking dish, put in slices of onion. Season
tomatoes with salt, pepper, and sugar. Put over the
onion alternate layers of tomato and whole matzos.
Dot the top matzo with the butter. Cover and
bake in a hot oven (375°) about 14 hour.

Use level measurements in preparing all recipes.

Liver Pie

Parboil slices of liver for 15 minutes and blanch
in cold water. Remove outer skin and veins, then
put through a food chopper. Brown onions in fat,
add to liver. Add chopped, hard-boiled eggs, 2
tsp. salt, 13 tsp. pepper and mix in 2 beaten eggs.
Dip matzos in cold water for a moment—do not
softén* them so that they will break. Cut them to
fit a baking pan, cutting enough for 3 layers of
matzos. Mix matzo meal with the water and 3 eggs
and remaining salt and pepper and dip the pieces
of matzos in this mixture. Put a layer of matzos in
greased baking pan, then a layer of liver mixture,
alternating until you have 2 layers of liver and
three of matzos. Bake in moderate oven (350°)
until brown—about 45 minutes, and serve.
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214 1bs. ground beef

1 onion, grated

2 eggs

1 cup Manischewitz’s
Maizo Meal

2 cups canned tomatoes

2 tsp. salt

L4 tsp. pepper

Y5 cup celery tops,
cut fine

11b. ground beef

11b. ground veal

1or2eggs

Y5 cup Manischewitz’s
Matzo Meal

1 onion

2 tbsp. tomato

1Y% tsp. salt

1 tbsp. fat

1 fish weighing about
214 1bs.

6 Manischewitz’s
Matzos

4 tbsp. parsley

2 tbsp. grated onion

1 onion, minced

1tsp.thyme

Y, tsp.red pepper

Y4 tsp. black pepper

2Y4 tsp. salt

5 tbsp. butter

2 cups water

2 cups tomato juice

14 tbsp. Worcestershire
sauce

2 tbsp. green pepper

1tbsp. potato flour

1 piece garlic, if
desired

OHio, U. S. A.

Meat Loaf No. 1

Mix ingredients thoroughly, and shape into a
long loaf. Place in a heavy baking pan, pour a
little water around it, and bake for 145 hours at
400°.

Use level measurements in preparing all recipes.

Meat Loaf No. 2

Mix thoroughly meat, matzo meal, tomato, salt,
and well-beaten egg. Form into loaf, and pour
over it the rest of the can of tomatoes, or sur-
round with just enough water to prevent burn-
ing. Cut onion fine over top and dot with fat.
Bake at 400° for 1 to 1145 hours.

Baked Stuffed Fish

Scale and clean fish, and sprinkle with salt inside
and outside. Soak matzos in water until soft, then
squeeze as dry as possible; add 2 thsp. parsley, the
grated onion, thyme, half of the black and red
pepper, and 115 tsp. salt. Stuff fish with this and
pin edges of fish together by inserting tooth picks
in holes pierced about 114 inches apart, then lac-
ing a string around the tooth picks.

Dredge fish with matzo meal, salt, pepper, and put
5 tbsp. butter on top. Place on a greased fish rack,
or on a strip of cloth laid in the bottom of baking
pan to facilitate the removal of fish. Place uncov-
ered in oven with heat at 450° for 30 minutes.
While searing, mix together potato flour, water,
tomato juice, Worcestershire sauce, minced green
pepper and onion, garlic, and 2 thsp. parsley, 1
tsp. salt, and remainder of red and black pepper.
Pour this sauce over the fish after it has been
seared for 30 minutes. Reduce heat to 300° and
continue to bake fish 15 minutes for each pound
until done, basting frequently with the sauce. Re-
move fish whole and serve sauce from gravy boat.
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4 cup dried lima beans
(or 3 cups canned)

%4 cup Manischewitz’s
Matzo Meal

3 eggs

34 tsp. salt

2 tbsp. butter

1% tsp. sage

14 tsp. pepper

white meat of 2
chickens

3 eggs

1 onion, grated

3 tsp. salt

1, tsp. pepper

1 cup Manischewitz’s
Cake Meal

2 cups cooked tomatoes

15 lemon

3 tbsp. sugar

5 green peppers

11b. ground beef

2 Manischewitz’s
Matzos

2 eggs

2 thsp. salt

14 tsp. pepper

2 tbsp. Manischewitz’s
Matzo Meal

3 cups chopped
cabbage

2 lbs. tomatoes

1 stalk celery

1% 1b. carrots

14 1b. onions

Raw white meat of
a chicken

Y4 cup Manischewitz’s
Matzo Meal

2 eggs, well-beaten

Mock Sausage

Pick over dried beans, wash, cover with cold water
and let soak overnight. Next day drain, add 1 qt.
cold water and 1 tsp. salt, and boil until soft.
Force beans through a strainer, add other ingre-
dients, and shape mixture into form of sausages.
Roll them in meal, egg, in meal again, and sauté
until brown all over. Serve with gravy or tomato
sauce. Recipe makes about 24 sausages.

Chicken Cutlets

Put cooked white meat of 2 chickens through
meat grinder, add eggs, onion, salt, pepper, and
meal. Mix. well, and roll into small rounds like
meat rissoles. Put into skillet with hot fat and
brown on both sides, then remove to baking pan.
Mix tomatoes with lemon juice and sugar; pour
over cutlets. Bake in moderate oven 45 hour.

Stuffed Peppers

Cut peppers in half, remove stems and wash out
white seeds. Strain juice off tomatoes and keep for
baking peppers. Break up matzos and mix with
beef, eggs, meal, cabbage, tomatoes, and season-
ings. Fill halves of peppers with this mixture
and bake them in tomato juice until soft (about
114 hours).

Mock Fish Balls

Slice fine half the carrots, onions, and celery, and
place in kettle. Put other half of vegetables and
chicken through a meat grinder, then into a chop-
ping bowl, and while chopping, gradually add
eggs and matzo meal. Dip hands in cold water,
and roll balls from the mixture. Place them in the
kettle with the sliced vegetables, and fill kettle
with cold water. Cover and boil slowly 3 to 4
hours. One hour before removing from fire sea-
son to taste, and when done, let cool, then remove
balls carefully.
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1 can tuna fish

1tbsp. butter

24 cup Manischewitz’s
Matzo Meal

1 cup hot milk

Y5 tsp. sale

1% tsp. pepper

2 eggs

Slices of fish (kind and
number to suit
family)

beaten egg

Manischewitz’s Matzo
Meal

salt and pepper

6 potatoes boiled and
mashed with 3 tbsp.
chicken fat (or about
3 cups left-over
mashed potatoes)

3 eggs

24 cup Manischewitz’s
Matzo Meal

2 tsp. salt

14 tsp. pepper

2 cups coolsed chicken
or meat ground or
cut fine

1% 1b. cooked calf’s
Liver

14 1b. cookked meat

Y% cup gravy

4 tsp. salt

L4 tsp. pepper

114 lbs. potatoes

1 cup Manischewitz’s
Matzo Meal

4 eggs

Tuna Fish Pudding

Mash fish well with potato masher. Melt butter
in milk, add meal, seasoning and fish. Add well-
beaten eggs. Put in a buttered container and steam
1 hour. Turn out on a platter and pour around
it a sauce made from the following ingredients:
1 tbsp. butter, 115 thsp. flour, 1 cup milk, tuna
fish liquid, 1% tsp. salt, 14 tsp. cayenne pepper.

Fried Fish

Dust slices of fish with salt and pepper, roll them
in matzo meal, dip into egg, then again in meal.
Fry in deep fat at 350° until brown.

Chicken or Meat Balls

Mix potatoes with 2 beaten eggs, meal, salt and
pepper. Bind meat with other egg; season to taste.
Take a spoonful of potato, place some meat on it,
cover with more potato, and roll into a ball.
Place in a greased pan and bake in hot oven until
brown.

Use level measurements in preparing all recipes.

Potato Filled Pancakes

Chop calves liver and meat; mix with gravy, 1 tsp.
salt, and 1 egg. Cook potatoes until soft, drain,
and mash. Add other 3 eggs, the meal, 3 tsp.
salt, and pepper, mixing all to a dough. Roll little
biscuits, then put about 1 tbsp. of meat mixture
between two. Press edges together, fry in hot
fat until brown. Serve with gravy, to which any
of the meat mixture remaining can be added.
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2 cups salmon

1 cup Manischewitz’s
Matzo Meal

4 egg yolks, well-beaten

4 tbsp. melted butter

14 tsp. salt

1tsp. poultry seasoning

1tsp. chopped parsley

4 egg whites, beaten

stiff

11b. can salmon

2 eggs

1 tsp. salt

Vs tsp. pepper

1 cup Manischewitz’s
Matzo Meal

14 1b. can salmon

2 eggs, beaten slightly

1 tbsp. milk

1tbsp. Manischewitz’s
Matzo Meal

1 small onion, chopped

Vs tsp. salt

14 tsp. pepper

3 tbsp. butter

2Y% to 3 cups mashed
potatoes

2 Manischewitz’s
Matzos

2 eggs

1tsp. salt

14 tsp. pepper

juice Y4 lemon

11b. can salmon

1tbsp. butter

1 cup mashed potatoes

Salmon Loaf No. 1

Mix in order given, and steam in a greased mold
1 hour. Serve hot or cold. Eaten hot, serve with
the following sauce: 1 cup milk, 1 egg, 1 tbsp.
cornstarch, 2 tbsp. butter, 1 tsp. catsup, 14 tsp.
salt, 13 tsp. cayenne.

Cook over hot water until it thickens, stirring
constantly.

Salmon Loaf No. 2

Mix ingredients thoroughly, using salmon liquid
also. Pack in a greased loaf pan and bake 30 min-
utes in a slow oven. When done, turn out on a
platter and setve, surrounded with creamed peas
and garnished with parsley.

Baked Salmon

Mix together all ingredients except butter and
mashed potatoes. Melt 2 tablespoonfuls butter in a
pudding pan and then line bottom and sides with
potatoes, arranging them about 1 inch in width.
In the center, pour salmon mixture. Dot top of
potatoes with remaining butter and bake in a mod-
erate oven about 145 hour then increase heat for
a few minutes to brown potatoes.

Salmon Sandwiches

Break up matzos and sprinkle a little water over
them. Beat eggs, add matzos, salt, pepper, lemon
juice, potatoes, and salmon, from which liquid has
been drained. Mash together and put in a buttered
bread pan. Dot top with a tablespoon of butter and
bake about 45 minutes in moderate oven, 350°.
When cold cut in slices for sandwiches.
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6 medium sized
potatoes

134 tsp. salt

2 eggs

Manischewitz’s
Matzo Meal (about
34 cup)

1 cup grated raw
potato

1Y cups Manischewitz’s
Matzo Meal

Y, cup chicken fat

3 eggs

14 tsp. pepper

34 tsp. salt

Y% cup water

1 1b. can salmon

14, cup mashed carrots

1 cup mashed potatoes

1 medium sized onion,

chopped

1 cup cooked rice

2 tsp. salt

2 eggs

14 cup lManischewitz’s
ea

1 cup vegetables taken
out of soup

Y5 cup Manischewitz’s
Matzo Meal

2 eggs

2 thsp. chicken fat

Y5 tsp. salt

14 tsp. pepper

Potato Knoedel No. 1

Peel and boil potatoes, then mash, adding salt.
When cool, add slightly beaten eggs, and just .
enough meal to hold mixture together. Mould in
egg shape and drop into boiling salt water (1 tsp.
salt to 1 qt. water). Boil 20 minutes, then spread
with chicken fat and brown in hot oven, or serve
with browned onions.

Potato Knoedel No. 2

Beat together all ingredients, let stand 1 hour.
Grease hands, and roll balls from mixture. Drop
them into boiling broth, or salted water, and cook
for about 1 hour. Recipe makes 24 balls size of a
walnut.

Salmon Croquettes

Drain liquid off salmon, then mash together all
above ingredients. Form croquettes, roll them in
matzo meal, and fry in deep fat until brown, at
375°.

Use level measurements in preparing all recipes.

Vegetable Knoedel

Remove vegetables from soup and mash well. Add
the other ingredients, mix well and make balls
about the size of a walnut. Drop balls back into
boiling soup, cover and cook slowly for 1 hour.

This recipe makes about 10 knoedels.
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3 eggs

1tbsp. poultry fat

1% cup grated or
chopped almonds

Y% tsp. sugar

18 tsp. nutmeg

1% tsp. sals

1 cup Manischewitz’s
Matzo Meal

3Y4tbsp.Manischewitz’s
Matzo Meal

L& tsp. ginger

L, tsp. cinnamon

1tsp. ground almonds

14 tsp. pepper

L tsp. salt

1} tbsp. chicken fat or
clarified dripping

legg

1Y cups Manischewitz’s
Matzo Meal

1tbsp. chicken fat

1 cup lukewarm water

2 eggs

Y, cup mashed potatoes

2Y% tsp. sale

1tbsp. chopped parsley

1/ tsp. ginger

1 tsp. pepper

1 tbsp. Manischewitz’s
Matzo Meal

34 tsp. salt

%4 tsp. nutmeg

1tbsp. parsley

3 tbsp. marrow

3 egg yolks

Knoedel No. 5

Beat eggs separately, then fold whites into yolks.
Work fat into meal, add almonds and seasoning;

* then fold this mixture into the eggs. Drop by tea-

spoons into deep fat (heated to 375°) and fry
until light brown. Drain on brown paper, keep
warm in oven, and serve in soup. Makes about 30.

Knoedel No. 6

Beat egg separately; to the yolk add other ingre-
dients, folding in egg white last. Roll this paste
into small balls and boil for 20 minutes in soup.

Use level measurements in preparing all recipes.

Knoedel No. 7

Beat chicken fat until white. Mix well with eggs.
Add water, meal and potato, and stir together.
Season with parsley, ginger, salt and pepper—then
form small balls the size of marbles and drop
them into boiling soup. Boil for about 15 minutes.

Marrow Dumplings

Cream marrow, add salt, nutmeg and parsley. Mix
in egg yolks gradually and add matzo meal, using
just enough to be able to roll small balls from
the mixture (about 1 thsp.). Add dumplings to
boiling soup and boil for 15 minutes. This recipe
makes 9 to 10 dumplings.
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1Y, cups Manischewitz’s
Matzo Meal

1% tbsp. salt

L4 cup chicken fat

14 cup hot water

3 eggs

14 tsp. onion juice

2 cups Manischewitz’s
Matzo Meal

2 tsp. salt

1% tsp. pepper

14 cup chicken fat

3 eggs

1Y cups water

2 eggs

Y, cup water

1} tsp. salt

14 tsp. pepper

1tsp. melted fat

1 tbsp. potato flour

1 cup Manischewitz’s
Matzo Meal

1tbsp. fat

2 eggs

1% tsp. salt

1/ tsp. pepper

1, tsp. ginger

2 tsp. parsley, chopped

% cup Manischewitz’s
Matzo Meal

Knoedel No. 1

Stir hot water and salt into fat. Let cool a little,
then add well-beaten eggs, onion juice and matzo
meal. Mix well and let stand 1 hour. Then boil
114 qts. water, adding 1 tbsp. salt and 1 large
onion. Let boil 5 minutes, then drop in balls rolled
from matzo meal mixture. Boil 20 minutes and
serve in soup.

Knoedel No. 2

Beat together all ingredients and let mixture stand
for 14 hour. Then grease hands and roll small
balls. Drop them into boiling soup or salt water;
boil about 20 minutes.

Knoedel No. 3

Beat eggs, add water, seasoning, fat, and potato
flour mixed with 15 cup meal. Then add about
another 145 cup meal until dough is just stiff
enough to roll into balls. Grease hands and roll
balls about size of a walnut. Put into boiling salt
water or soup and boil for 20 minutes. They may
also be used in place of potatoes for a pot roast.
This recipe makes about 12.

Knoedel No. 4

Cream fat, then beat in 1 egg, add seasoning and
half the meal. Beat in other egg, and add remain-
ing meal. Make small balls, drop into soup and
let boil for about 10 minutes. Tty one first; if it
should fall apart, the mixture needs a little more
meal. Add as little as possible, for the less used
the lighter the balls will be.
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14 1b. cottage cheese
(1Y% cups)

3 eggs

3% cup Manischewitz’s
Matzo Meal

34 tsp. salt

Vs tsp. pepper

3 tbsp. melted butter

3 tbsp. mille

3 eggs

1 tsp. salt

1 cup Manischewiiz’s
Matzo Meal

1 cup cottage cheese

Yo tsp. sugar

3 cups Manischewitz’s
Matzo Meal

V5 cup fat

1 cup water

8or9eggs

2 tsp. salt

L5 tsp. pepper

11b. prunes

3 eggs

L, tsp. salt

3 tbsp. butter or
substitute

34 cup Manischewitz’s
Matzo Meal

12 raisins

12 almonds

Cheese Knoedel No. 1

Mix ingredients, then roll mixture into small balls
flattening them a little. Cook in boiling salt water
for 10 minutes. Drain and setve with butter.
Recipe makes about 15 knoedels.

Cheese Knoedel No. 2

Beat eggs, add butter, milk, and 14 tsp. salt. Add
matzo meal slowly, mix well, and let stand 10
minutes, Mix cheese with sugar and remaining salt.
Roll some dough into a ball, dent in center, and
put in about 1 thsp. of the checse, then mold
dough over cheese so none can escape. Drop balls
in boiling salt water and boil 15 minutes. Serve
slightly warm, with sour cream poured over top.
Recipe makes 10 to 12 knoedels.

Soup Nuts

Bring fat, water, and scasonings to a boil, then
add gradually to matzo meal, mixing well with
fork, so that no dry meal remains. Beat eggs into
mixture, then knead thoroughly. Grease hands, and
roll dough into marbles about 34-inch in diameter.
Place on a greased sheet, and bake in hot oven
(400°) for 14 hour until brown.

Fruit Knoedel

Wash prunes, cover with water, and soak over-
night. Next day, put on to cook in same water
used for soaking, and while cooking, mix knoedels.
Beat egg whites stiff, add beaten yolks, salt, melted
fat, and meal. Wet hands and roll balls about size
of a walnut from dough, putting a raisin and al-
mond inside each. Swecten prunes to taste, then
put them with the knoedels in a deep dish, so that
the prune juice covers the knoedels. Bake 14 hour
in a moderate oven.

[52]



CiNnciNNaATI, On1o, U. S. A.

3 eggs

3% cup Manischewitz’s
Matzo Meal

Y, tsp. salt

4 Manischewitz’s
Matzos

1Y5 medium sized
onions

3 tbsp. chicken fat

2 tbsp. parsley

14 tsp. pepper

2 tsp. salt

4 tsp. sugar

4 eggs

145-Ys cup
Manischewitz’s
Matzo Meal

2 Manischewitz’s
Matzos

2 tbsp. chicken fat

1tbsp. chopped onion

14 tsp. pepper

14 tsp. ginger

114 tsp. salt

1 tbsp. chopped parsley

1 cup Manischewitz’s
Maizo Meal

4 eggs

6 Manischewitz’s
Matzos

3 eggs

2 tbsp. chiclken fat

1tbsp. chopped parsley

5 medium sized onions

2 tspr. salt

1, tsp. pepper

Y4 tsp. ginger

s cup fat

Fluffy Knoedel

Beat whites until stiff, then beat in yolks of eggs.
Fold in matzo meal and salt. Let stand 5 minutes,
then form balls with a spoon and drop into boil-
ing soup stock or salt water. Cover and cook 45
minutes. Recipe makes 12 large balls.

Maizo Knoedel No. 1

Soak matzos in cold water, then drain and press
out well. Chop onions and brown in chicken fat.
Add 1/3 of the browned onions to the matzos;
then add salt, pepper, parsley, sugar, beaten eggs,
and enough mcal for forming balls. Boil balls 20
minutes in salt water (1 tsp. salt to 1 qt. water).
Serve in place of potatoes and garnish with re-
maining onion. Matzo knoedel arc lighter if made
an hour before required and put in ice chest
until ready to boil.

Matzo Knoedel No. 2

Soak matzos in water until soft, then squeceze dry
as possible. Fry in chicken fat, adding onion, sca-
sonings, and meal while matzos are hot. Remove to
a bowl and, when cool, beat in eggs onc at a time.
Form balls, roll in matzo meal and chicken fat,
drop in boiling soup or salt water, and boil 20
minutes.

Matzo Knoedel No. 3

Soak matzos in boiling water for 1 minute. Drain
and press through sicve. Fry three onions in
chicken fat until brown, then add matzos and
fry until matzos are dry. Remove to a bowl, add
scasoning and the yolks of the eggs. Beat together
for a few minutes, then add the cgg whites beaten
stiff. Form into balls by rolling in a little matzo
meal. Drop into boiling salt water (1 tsp. salt to
1 qt. water) for 15 minutes. Drain and pour over
them the fat in which the other 2 finely cut onions
have been browned.
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1 cup Manischewitz’s
Matzo Meal

Y4 tsp. salt

2 eggs

3 tbsp. fat

cold water

2 eggs

14 tsp. sugar

1% tsp. salt

14 tsp. Manischewitz’s
Matzo Meal

a few walnuts ground
fine

3 Manischewitz’s
Matzos

1 cup Manischewitz’s
Matzo Meal

4 eggs

2 tbsp. fat

14 tsp. salt

1tbsp. chopped parsley

124cupsManischewitz’s
-Matzo Meal

1Y% cups boiling water

14 1b. liver

3 eggs

1roasted onion

4 tbsp. fat

1tsp. salt

14 tsp. pepper

4 eggs

34 cup Manischewitz’s
W hole W heat Meal

Y% tsp. salt

1, 1b. cottage cheese

Tueg B. ManNniscuewitz Co.

Dumplings |

Measure ‘meal and salt in bowl. Add melted fat,
eggs (well beaten), and mix well. Add water
gradually (about 15 cup) to make loose batter.
Shape into balls and drop into boiling salted water.
Let boil 10 to 15 minutes. Drain and drop into
soup a few minutes before serving.

Soup Macaroons

Mix egg yolks with sugar, salt, matzo meal, and
walnuts. Fold in the egg whites, beaten stiff. Drop
by teaspoonfuls into deep hot fat. Place in soup
at table.

Matzo Dumplings

Soak matzos in cold water 5 minutes, then press
out excess moisture. Beat eggs well, add fat, salt,
soaked matzos, meal, and parsley. Mix well, cover,
and put in icebox 4 or 5 hours before using. Then
roll balls, drop in boiling soup, cover, and boil
15 hour. . R

Liver Knoedel

Bake liver, and when cool grind it together with
roasted onion. Pour boiling water over matzo meal,
let cool; then mix thoroughly all ingredients, and
toll balls the size of a walnut. Put into boiling
soup or salt water and let cook 20 minutes. This
recipe makes about 24 knoedels.

\

Whole W heat Knoedel

Mix all ingredients and let stand for 10 minutes.
Bring a half panful of water to boiling point and
add 1 thsp. of salt. Form the dough into balls and
put into the salted hot water. Allow to cook until
balls are soft.

[s01]
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14 tbsp. Manischewitz’s
Cake Meal
3 tbsp. water

1egg
14 tsp. salt

15 cup Manischewiiz’s
Cake Meal

1 cup potato flour

5eggs

2 eggs

1tbsp. water

1¢sp. sals

24 cup Manischewitz’s
Cake Meal

3 eggs

24 cup Manischewitz’s
Cake Meal

Vs tsp. salt

15 tsp. potato flour

2 eggs

Y, tsp. salt

2 tbsp. Manischewitz’s
Matzo Meal

2 tbsp. potato flour

Noodles No. 1

Beat egg slightly, stir in salt, water, and cake
meal. Heat a little fat or oil in spider, pour in
enough batter to cover bottom, brown one side,
then turn and brown the other. Place on flat sut-
face, and when cool, cut into strips about g-inch
wide. Drop into boiling soup just before serving.

Noodles No. 2

Mix ingredients and knead thoroughly. Roll out
thin as possible and set aside for an hour or so to
dry somewhat. Cut any desired shape or size. Dry
and when needed boil noodles for 20 minutes in
salt water before dropping into soup. Noodles may
also be served as a vegetable.

Noodles No. 3

Beat eggs, add water, salt, and knead in cake
meal. Roll out as thin as possible on a floured
board and set aside for about 15 hour to dry
somewhat, then roll up like jelly roll and cut into
thin slices, or cut in any desired shape. Dry, and
before serving, boil 20 minutes in salt water.

Mandleich

Beat eggs, add meal, potato flour, and salt. Knead,
roll ¥4-inch thick, and cut in 4-inch squares. Fry
in deep fat heated to 375° until brown, and serve
in soup.

Matzo Meal Noodles

Beat eggs slightly, add salt, meal, and potato flour.
Heat 1 tsp. of fat im frying pan; pour in batter,
cook until brown on one side, then turn and brown
the other. Turn out on a boatrd, cool, and cut into
strips 1/16-inch wide. As the pancake is thick,
the result will be broad noodles. Drop into soup
just before serving.
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3 Manischewitz’s
Matzos

2 eggs

6 tbsp. sugar

2 tsp. cinnamon

4 tsp. grated lemon
rind

6 Manischewitz’s
Matzos

2 tsp. salt

4 tbsp. sugar

1Y% tsp. cinnamon

4 eggs

1 Manischewitz’s Matzo
legg

1% tsp. salt

s Isp. pepper

1 tbsp. butter

3 eggs

34 cup water

L% cup Manischewitz’s
Matzo Meal

1, tsp. salt

2 tbsp. butter or other
fat

6 Manischewitz’s
Matzos

4 tbsp. goose fat

3 eggs

Matzos Dipped in Eggs

Soften matzos in milk or water, then cut into
fourths or eighths. Dip into beaten eggs and fry
in butter until brown. Mix together sugar and
cinnamon and sprinkle over hot matzos. Sprinkle
lemon peel on top and setve.

Scrambled Matzos

Soak matzos in water until soft, then squeeze out
excess water. Beat eggs and add to matzos. Add
salt, sugar, and cinnamon—and fry.

Matzo Omelet

Break matzo into pieces about 1 inch square, scald
with hot water, and drain immediately. Beat egg
well, add seasonings and matzo. Heat butter in
skillet, pour in omelet and fry until brown on both
sides. Serve hot.

Matzo Meal Omelet

Beat eggs with Dover beater until very light and
foamy. Add water, salt and matzo meal, mix
thoroughly. Heat butter in a large frying pan, and
pour mixture into it. Let cook until bottom is
brown, then turn and brown other side. If pre-
ferred, cook as individual omelets. Serve with jam,
honey, syrup, or sugar and cinnamon.

Matzo Scrambled Eggs

Break matzos in small pieces and put in colander.
Pour boiling water over them; drain quickly—they *
should be moist, but not soggy. Beat eggs well.
Heat goose fat or oil in spider, add egg mixture;
then scrape and scramble carefully from bottom
of the pan with spoon. While scrambling, add four
tbsp. sugar and cook gently until the eggs are
set. Serve at once. The sugar may be omitted if
desired.
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1 Manischewitz’s Matzo
2 tbsp. butter

3 eggs

14 tsp. salt

Tc tsp. pepper

1V4 Manischewitz’s
Matzos

1 tbsp. fat

1, cup Manischewitz’s
Matzo Meal

2 eggs

2 tbsp. sugar

1 tsp. salt

1 cup Manischewitz’s
Matzo Meal

1 pint milk

2 eggs

24 cup brown sugar

4. tbsp. butter

1 lemon, grated rind
onl

1 tbsp. rum if desired

1 cup water

s cup fat

1 cup Manischewitz’s
Matzo Meal

1% tsp. salt

4 eggs

2 eggs

34 cup sugar
1tbsp. potato flour
1tsp. butter

1 lemon

1 cup water

Matzo and Eggs

Soak matzo until soft, then press out excess water.
Heat butter in skillet, add matzo and fry until well
done. Then add seasoning and beaten eggs and
scramble. If desired, add 1/3 cup milk to eggs.

Matzo Meal Pie Crust

Soak matzos, press dry as possible, then put in
skillet with the fat, and heat until dry. Then mix
matzos with all other ingredients. As it is im-
possible to roll this dough, press it into pie plate
with hands, making it 14 inch thick.

Batter Pudding

Make a batter of the eggs, milk and meal; add
sugar and melted butter, lemon rind and rum.
Pour into a greased bowl and boil for one hour or
bake for 114 hours in a moderate oven. This recipe
will serve about 10 persons.

Cream Puffs

Bring water and fat to a boil, then pour in meal
and salt, and continue to cook and stir until dough
no longer sticks to pan. Remove from fire, add un-
beaten eggs one at a time, beating in each one
thoroughly. Drop by tablespoonfuls on greased
sheet, and bake for 25 minutes at 450°, then for
about another 45 minutes at 325° or until crisp
through. This amount will make 12 puffs. When
cool, slit puffs along one side, insert about a
tablespoon of filling, and sprinkle with powdered
sugar.

Filling for Cream Puffs

Beat eggs well. Mix sugar and flour, then add to
eggs, beating in slowly. Add lemon juice, butter,
and water. Cook in double boiler until thick, and
when cool insert in shells. If filling is forced into
puffs through a small opening with a pastry tube,
double the filling recipe, as the shells hold more
when not slit.
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1 1b. Manischewitz’s
Matzos (9% cups,
crumbled)

6 apples

12 eggs

1% cups chicken fat

1tsp. salt

1, tsp. pepper

114 tsp. cinnamon

Y4 cup sugar

2 lemons, grated rind
and juice

1 tsp. vanilla

1Y cups cold water

1 cup choppedwalnuts

Y4 cup raisins

3 Manischewitz’s

Matzos
24 clup currants

4 L0.

Y cup raisins (14 Ib.)
% cup brown sugar
4 tbsp. melted fat
3 large apples
1lemon, rind only
6 eggs
2 tsp. cinnamon

3 Manischewitz’s
Matzos

2 eggs

1 cup sour cream

1 tbsp. butter

1% tsp. salt

Y cup sugar

14 tsp. pepper

Y cup raisins

Manischewitz’s Matzo
Meal (about 3, cup)
6 eggs

Apple Pudding No. 1

Crumble matzos, cover with water and let soak
for 5 minutes; then drain. Beat egg yolks, add
water, chicken fat, 1 tsp. cinnamon, salt and pep-
per, grated lemon rind, vanilla, and walnuts. Add
matzos and fold in stiffly-beaten egg whites. Grease
a pudding dish and put in a layer of the mixture.
Pare apples and slice finely, then put a layer
of them on the pudding. Sprinkle top with part of
the sugar, remaining cinnamon, raisins and lemon
juice. Repeat layers twice more and bake in a hot
oven (375°) until brown—about 45 minutes.
Serve with any desired sauce.

Apple Pudding No. 2

Soak matzos, then squeeze water out. Add apples,
pared and cut in small thick pieces. Add currants,
raisins, cinnamon, lemon rind, sugar, and fat,
Mix all with well-beaten eggs, pour in a greased
dish and bake in a moderate oven (350°) for
about 45 minutes, until the apples are tender. This
pudding can be boiled if preferred. Serve with rum
sauce.

Sour Cream Pudding

Break matzos in small pieces; pour boiling water
over them and drain. Pour cold water over them
and drain again. Add other ingredients, place in
greased pudding dish, and bake 45-60 minutes
in moderate oven (325-350°).

Beolas

Beat eggs until very light; add just enough meal to
give consistency to the mixture. Drop by spoonfuls
into deep fat heated to 375°. When light brown
drain on brown paper. Serve cold with syrup made
by boiling together for 5 minutes 1 cup sugar,
1 cup water, and 15 tsp. cinnamon.
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FINE MATZO BAKERS

2 cups grated apples

4 eggs .

24 cup powdered sugar

14 lemon, grated rind
only

1, cup Manischewitz’s
Matzo Meal

4 tbsp. chopped
almonds

4 Manischewitz’s
Matzos

2 eggs

V4 cup sugar

1 large tart apple

14 tsp. salt

1% cup raisins

14 tsp. cinnamon

2 tbsp. melted fat

1Y, Manischewitz’s
Matzos

Y4 cup shortening

yolks of 3 hard-boiled
eggs

1 cup sugar

1tsp. salt

2 raw eggs

grated rind of 1 lemon

14, tsp. nutmeg

1 cup Manischewitz’s
Matzo Meal

3 apples
(medium size)

1 tsp. lemon juice

Y4 cup chopped nuts

V4 cup sugar mixed
with 1 tsp. cinnamon

Matzo Pudding No. 3

Beat sugar and yolks until light, add apples, lemon
rind and matzo meal. Fold in stiffly-beaten whites.
Put in spring form, sprinkle almonds on top and
bake in a moderate oven.

Matzo Pudding No. 4

Soak matzos in water until soft, then drain off
excess water, but do not press dry. Add eggs
(well beaten), sugar, and apple (cut small or
grated). Add salt, raisins, cinnamon, and melted
fat; mix all together well. Pour into a greased,
warm baking dish. Dot top with pieces of butter
and sprinkle with sugar and cinnamon. Bake at
350° for 45 minutes, and serve with a fruit sauce.

The following orange sauce is good with it: 2 egg
whites, 15 cup sugar, 15 cup orange juice, 1 tbsp.
grated orange rind, candied orange peel.

Beat egg whites until stiff and dry. Add sugar
and orange juice gradually, beating constantly.
Just before serving, mix in grated orange rind,
and use candied orange peel for garnishing.

Matzo Pie

Soak the matzos in water for 10 minutes, then
squeeze out excess moisture. Cream the shorten-
ing, add matzos, and stir until thoroughly blended.
Mash the yolks of the 3 hard-boiled eggs with a
fork until they have a crumb-like appearance; add
them to the mixture, then the cup of sugar, salt,
and the 2 raw eggs, well-beaten. Add the grated
lemon rind, nutmeg, and last, the matzo meal, stir-
ring dthe batter thoroughly as each ingredient is
added.

Cube the apples, then moisten them with the lemon
juice. Grease a large pie pan, spread on half the
batter, put over it the apples, and sprinkle them
with mixed-sugar-and-cinnamon, and chopped nuts.
Spread on top the other half of the batter, dipping
spoon in melted fat to keep the batter from stick-
ing to spoon. Bake in a moderate oven 30 to 40
minutes. This recipe may be varied by using 1 Ib.
cooked prunes, which have been mashed to a pulp
for the filling.
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24 cup sugar

4 eggs

2 cups grated
pineapple (well
drained)

rind of Y, lemon or
orange

Y5 cup Manischewitz’s

Matzo Meal

1 can sliced pineapple

1 cup sugar

4 tbsp. melted butter

34 cup Manischewitz’s
Matzos broken in
pieces

1, tsp. salt

6 eggs

1 Manischewitz’s Matzo

2 eggs

14 cup chopped
almonds

14 cup raisins

1, cup currants

14 tsp. salt

6 Manischewitz’s
Matzos

3 tbsp. greben with 1
tbsp. onion cooked
init

3 eggs, well beaten

4 tbsp. fat

1tsp. sale

14 tsp. pepper

3 tbsp. sugar

10 Manischewitz’s
Matzos

6 eggs

1 1b. chopped walnuts
1 cup sugar

6 tbsp. goose fat

B. MaNiscuewitz Co.

Pineapple Pudding No. 1

Beat yolks and add sugar, pineapple, lemon rind,
and matzo meal. Stir well. Beat the whites stiff
and fold in mixture. Sprinkle with grated nuts
and sugar and bake in moderate oven.

Pineapple Pudding No. 2

Beat eggs, add matzos, salt, butter, sugar, and
pineapple cut into small pieces. Put in well-
greased pudding dish. Bake in moderate oven un-
til firm. Serve with vanilla sauce.

Matzo Charlotte

Soak matzo in water, drain and add beaten egg
yolks, Add salt, fruit, and nuts and mix thot-
oughly. Fold in stiffly-beaten egg whites and bake
in a greased dish for about 25 minutes. Bake in a
moderate oven (350°). Will serve 5 or 6 persons.

Matzo Pudding No. 1

Soak matzos until soft, then drain off excess water;
stir in other ingredients. Heat 2 tbsp. chicken fat
in skillet, pour mixture in, and bake in hot oven
(375°) until brown—about 45 minutes. Serve as
a side dish with meat.

Use level measurements in preparing all recipes.

Matzo Pudding No. 2

Beat egg whites stiff and beat in sugar gradually,
then add the well-beaten yolks. Dip matzos in
warm water and cut to fit a baking pan. Grease
pan, dip matzos for first layer in the egg mixture
and place in pan. Spread part of fat on top and
sprinkle some of the nuts over all. Repeat these
layers until all is used. Pour over any eggs or fat
remaining and bake for 1 hour in a hot oven
(375°). Serve with any desired sauce.
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2 cups Manischewitz’s
Matzo Farfel

6 eggs

1, cup raisins

1 cup sugar

2 tbsp. cinnamon

4 tbsp. chicken fat

3 Manischewitz’s
Matzos

2 tbsp. fat

1 cup Manischewitz’s
Matzo Meal

14 cup chopped
almonds

1, lemon, grated rind
only

1 large apple, grated

5 eggs

1, tsp. salt

1. 1b. (Y% cup) hot fat

6 Manischewitz’s
Matzos

1 cup suet

Y, cup raisins

1/, cup citron

14 cup lemon peel

L, cup almonds

2 0z. chocolate

b cup sugar

1tsp. cinnamon

1 cup Manischewitz’s
Matzo Meal

Y% tsp. nutmeg

114 tsp. salt

1, tsp. cloves

Y4 tsp. mace

3 Manischewitz’s
Matzos

1tbsp. fat

1tsp. salt

8 eggs

1 lemon, juice and
grated rind

1 cup sugar, sifted.

Raisin Pudding

Soak farfel 10 minutes in water, then drain. Add
beaten eggs and let stand 10 minutes. Then add
other ingredients. Put in greased baking dish and
bake in moderate oven (325°) for 45-60 minutes.

Matzo Kugel No. 1

Soak matzos in water; when soft, press out excess
water. Heat fat in a spider and add matzos to dry
further. Remove to a bowl, when fairly well dried,
add matzo meal stirring it in well. Then add beaten
egg yolks, almonds, lemon rind, salt, and grated
apple, and lastly the stiffly-beaten egg whites. Put
in a greased pudding dish and pour the hot fat
over it. Bake in a moderate oven (350°) for about
40 minutes until brown. Serve with wine sauce.

Matzo Kugel No. 2

Soak matzos in water and when soft, press them
out well. Chop or cut fine the suet, raisins, citron,
lemon peel and almonds, and add to matzos; melt
chocolate and add, then sugar, salt, spices and meal.
Heat 1 tbsp. fat in an iron pot with a lid, and
pour the pudding in. Place in a moderate oven
without the lid until it begins to bake, then pour
a cup of water around edge of the pudding, and
cover. Bake for 3 hours and serve with wine
sauce.

Use level measurements in preparing all recipes.

Matzo Schalet

Soak matzos until soft, then press out excess water.
Stir them with fat and salt until very creamy; add
gradually beaten egg yolks, lemon, and sugar.. Fold
in stiffy-beaten egg whites, and put into greased
pudding dish. Bake 15 hour in moderate oven
(325-350°) and serve at once with wine sauce.
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2 cups Manischewitz’s
Matzo Farfel

2 eggs

Ys cup sugar

Y% tsp. salt

3 tbsp. chicken fat

1 apple or banana

14 cup chopped
wealnuts

3 cups Manischewitz’s
Farfel

1 gt. boiling water

1Y% lemons, grated
rind and juice

2 eggs

14 cup sugar

1tsp. salt

3 tbsp. chicken fat or
butter

14 cup Manischewitz’s
Matzo Meal

1Y cups powdered
sugar

8 eggs

2 cups grated carrots

Y% cup ground almonds

1, lemon, grated rind
only

1tbsp. wine

1, tsp. salt

4 Manischewitz’s
Matzos

3 eggs

5 tbsp. butter, melted

4 tbsp. sugar

14 tsp. salt

1% tsp. cinnamon

14 1b. chopped walnuts

3 apples sliced very
thin

Farfel Pudding No. 1

Cover farfel with cold water, then drain imme-
diately, so that farfel is moist, but not soggy. Add
beaten eggs, salt, sugar, and chicken fat. Slice in
apple or banana and add nuts. Place in greased
baking dish, and bake in moderate oven until
brown, about 14 hour.

Farfel Pudding No. 2

Pour boiling water over farfel; let soak for 10
minutes, then drain off excess water. Add lemon
juice and grated rind, beaten eggs, sugar, salt and
fat. Mix well, put into greased baking dish and
bake for 2 hours in moderate oven (325°). Serve
with raisin sauce.

Carrot Pudding

Beat together yolks of eggs and sugar until very
light. Add all other ingredients, folding in stiffly-
beaten egg whites last. Bake in a well greased and
floured pan for 1 hour in a slow oven (300°).

Use level measurements in preparing all recipes.

Mock Noodle Pudding

Break matzos into strips, pour boiling water over
them, drain immediately, and let cool. Mix with
well-beaten eggs, salt, 3 tbsp. sugar, and butter.
Put half of this mixture into a greased pudding
dish, then walnuts and apples, with cinnamon and
remaining tablespoon of sugar sprinkled over ap-
ples. Put the other half of the matzo mixture on
top, dot with butter, and bake in a moderate oven
about 15 hour.
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4 Manischewitz’s
Matzos

9 eggs

1 cup sugar

2 tsp. cinnamon

14 cup almonds,
chopped

grated rind of 1 lemon
or orange

1Y% cups seeded raisins

2 grated apples

14 1b. butter or other
fat

2 Manischewitz’s
Matzos

1 cup sugar

3 cups milk

3 eggs

4 squares (0z.)
chocolate

1 ¢sp. vanilla

Vs tsp. salt

14 tsp. ground nutmeg

34 cup sugar

Vs cup Manischewitz’s
Matzo Meal

3 egg yolks, beaten

3 egg whites, beaten
stiff

14 cup chopped nuts

14 lb. dates cut in
pieces

1 tsp. baking powder

5 eggs

1 cup sugar

34 cup Manischewitz’s
Matzo Meal

1, cup chopped nuts

1Y% cups crushed
pineapple

Fruit Pudding

Soak matzos in water while beating together eggs,
sugar, and cinnamon. Add nuts, grated rind, rai-
sins, and apples; drain matzos, and add gradually,
then beat very light. Melt butter in baking dish and
put in the pudding. Bake in a moderately hot oven
(375°) for 114 hours. Serve hot with fruit or
prune sauce.

Use level measurements in preparing all recipes.

Chocolate Custard Pudding

Melt chocolate in double boiler, adding 1 cup of
the milk to it. Then add sugar, the remaining cold
milk, the eggs (beaten), salt, vanilla, and nutmeg.
Break the matzos in small pieces, place in a greased
dish, pour over them the chocolate custard, and
bake about 45 minutes in a moderate oven (350°).

Date Delight

Mix in exact order given, and place in greased pan.
Set in pan full of hot water and bake 45 minutes
at 300-350°. When cold, cut in squares and serve
with whipped cream. This pudding may be made a
day or two before using. Recipe serves 8 persons.

Pineapple Dainty

Beat together egg yolks and sugar until light, add
meal, nuts, and pineapple. Fold in stiffly-beaten
egg whites, and turn into greased pudding dish.
Bake about 15 hour in a moderate oven. Serve cold
with plain or whipped cream. Recipe serves 10
to 12.
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1 cup Manischewitz’s
Matzo Meal or
Cake Meal

1 tsp. baking powder

1 tsp. salt

14 tsp. pepper

1 small can corn
(about 1 cup)

1egg

1Y% cups milk

8 eggs

1Y% cups sugar

3 tbsp. Manischewitz’s
Matzo Meal

3 cups (11b.) blanched
and chopped
almonds

1 tsp. cinnamon

grated rind 1 lemon

1tbsp. flour

1tbsp. butter

34 cup milk

114 o0z. unsweetened
chocolate

1 tsp. salt

15 cup Manischewitz’s
Matzo Meal

14 cup sugar

4 eggs

Y5 tsp. vanilla

1% cup Manischewitz’s
Matzo Meal

1 0z. bitter chocolate

2 cups scalded milk

Y5 cup sugar

egg
1% tsp. salt
14 tsp. vanilla

Corn Fritters

Sift together dry ingredients, then add beaten egg,
corn, and milk. Mix well, fry cakes on hot, but-
tered griddle, and serve with syrup or preserves.

Use level measurements in preparing all recipes.

Almond Pudding

Beat eggs for 20 minutes, then add sugar gradu-
ally. Stir in other ingredients, and put in greased
shallow pans. Bake about 1 hour at 300-325°.
Serve cold with whipped cream, soft custard, or
any desired sauce.

Chocolate Souffle

Mix flour and butter, add milk, and cook until
thickened, stirring constantly. Remove from fire,
add melted chocolate, salt, meal, sugar, well-beaten
egg yolks, and vanilla. Beat well, then fold in
stifly-beaten egg whites, and pour into a greased
pudding dish. Bake in a moderate oven about 1
hour and serve hot with hard sauce.

Chocolate Pudding

Soak meal in 13/ cups scalded milk for 145 hour.
Melt chocolate over hot water, add sugar and re-
maining milk. Add this chocolate paste to meal,
with salt, vanilla, and egg (slightly beaten). Bake
in a well-buttered dish until set. Serve cold with
cream or, if preferred, hot with a vanilla sauce.
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6 apples

6 Manischewitz’s
Matzos

6 tbsp. sugar

1Y% tsp. cinnamon

1 tsp. salt

2 Manischewitz’s
Matzos

14 cup butter

14 cup sugar

- 1lemon, grated rind
only

1 tsp. baking powder

1 cup Manischewitz’s
Cake Meal

8 apples

2 cups sugar

1tsp. cinnamon

14 cup raisins

1/ cup chopped
atmondas

2 tbsp. white wine or
substitute

8 eggs

1 lemon, grated rind
only

1 tsp. salt

Matzo Napoleon

Pare and slice apples; dip matzos in water. Put a
layer of matzos in bottom of a greased pyrex bak-
ing dish, then cover with layer of apples. Sprinkle
part of the sugar, cinnamon and salt over apples.
Repeat layers until all the ingredients are used,
finishing top with apples. Place dish in pan of
water and bake in moderate oven until apples are
done. Then put on top the whites of 2 eggs beaten
stiff with 2 thsp. sugar; return to oven until
browned. Serve with custard sauce.

Cheese Pie No. 2

Soak matzos, press out well, add butter and sugar,
creamed together, lemon rind, and baking powder.
Mix all together well and pat around in a spring
form as crust for the following filling:

1 1b. cottage cheese, 1 cup sugar, 15 pt. cream,
2 tbsp. Manischewitz’s Matzo Meal, 4 eggs, grated
rind of 1 lemon, juice of 2 lemons, or of 1 lemon
and 1 orange, 1tsp, baking powder.

Beat yolks and sugar together, add lemon rind
and juice. Add cheese, cream and meal and bak-
ing powder mixed together. Fold in stiffly-beaten
egg whites, pour filling into spring form, and
bake at 325° until well set (about 70 minutes).
Put a tray under spring form (to catch drops which
may come through) until filling begins to set.

Apple Sponge Pudding

Pare apples and cut off tops carefully so as to have
them as covers for apples. Scrape out the insides
with a knife, being careful not to break apples.
Mix scrapings with raisins, cinnamon, almonds,
white wine and 2 tablespoons of the sugar. Fill
hollow apples with this mixture and cover with
tops of apples. Grease a pudding dish, put in
apples and a few tablespoons water, and stew for -
a few minutes, but not long enough to break them.
Make a sponge cake batter by beating together
egg yolks and remainder of sugar, salt, and [emon
peel. Add sifted cake meal and fold in stiff egg
whites. Pour this batter over apples and bake in a
moderate oven (350°) for 45 minutes. Serve with
wine sauce, lemon sauce, or any sour fruit sauce.
For a small family, 15 this quantity is sufficient.
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14, cup Manischewitz’s
Matzo Meal

14 cup water

1tsp. salt

4 eggs

2 cups cooked
pumpkin

Y, cup liquid from
pumpkin

34 cup Manischewitz’s
Matzo Meal

14 tsp. salt

3 eggs

14 tsp. nutmeg

Y4 cup Manischewitz’s
Matzo Meal

4 tsp. sugar

1tsp. salt

3 tbsp. ground
almonds

2 tbsp. chopped seed-
less raisins

1tsp. cinnamon

3 tbsp. oil or beef
dripping

6 tbsp. water

Y4 cup Manischewitz’s
Matzo Meal

2 eggs .

34 cup seedless raisins

1 lemon, juice only

14 tsp. cinnamon

Y3 cup sugar

Y5 cup water

B. ManiscuewiTz Co.

Matzo Eier-Kuchen

Pour water on matzo meal; add salt and egg yolks
beaten very light. Let stand 5 minutes, then fold

- in gently egg whites beaten stiff. Drop mixture by

spoonfuls on hot greased spider. Brown both sides,
and serve hot with sugar and cinnamon, syrup, or
preserves.

Pumpkin Pancakes

Combine ingredients in order given and fry in hot
fat. Serve with syrup or sprinkle with sugar and
cinnamon. Many prefer to serve them with sour
cream.

Use level measurements in preparing all recipes.

Chremsel No. 5

Mix all ingredients together into a stiff paste.
Shape into small flat pieces and drop into deep
fat, heated to 375°. When brown drain on brown
paper; sprinkle with powdered sugar. They may
be eaten either hot or cold.

Use level measurements in preparing all recipes.

Chremsel No. 6

Beat whites of eggs to stiff froth, then fold in
beaten yolks, and meal. Drop by teaspoons into a
well-greased skillet, and brown on both sides.
Then add water, lemon juice, sugar, raisins, and
cinnamon; cover skillet and cook until chremslach
absorb all the juice. Serve either hot or cold.
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5 or 6 grated raw
potatoes
(about 3 cups)

1 grated onion

2 eggs

34 cup Manischewitz’s
Matzo Meal

1tbsp. salt

14 tsp. pepper

2 cups mashed potatoes

4 eggs

1Y cups water

Y, tsp. salt

1 cup Manischewitz’s
Cake Meal

114 cups Manischewitz’s
Matzo Meal

2 lbs. Summer squash

6 eggs

1tsp. salt

14 tsp. pepper

14 cup Manischewitz’s
Farfel

14 cup Manischewitz’s
Matzo Meal

14 tsp. salt

1 cup milk

2 eggs
2 tbsp. melted butter

4 cups Manischewitz’s
Matzo Farfel

4 eggs

2 cups water

14 tsp. salt

Potato Pancakes No. 2

Drain off most of the liquid from the grated po-
tatoes, then mix them with the other ingredients.
Drop by tablespoonfuls into deep fat heated to
375°. Fry until golden brown. Makes 10 to 12
pancakes.

Quick Potato Pancakes et \

Add well-beaten eggs to potatoes, then stir in
water, salt, and cake meal. Mix well and fry in
hot fat until golden brown.

Summer Squash Pancakes

Wash squash thoroughly and grate. Add eggs,
meal, salt, and pepper, mix well and fry in butter,
oil, or chicken fat.

Farfel Pancakes No. 1

Beat eggs well; add farfel soaked in milk; add
matzo meal, salt and butter. Beat well, bake as
pancakes in buttered skillet. Serve with honey.

Use level measurements in preparing all recipes.

F arfel’ Pancakes No. 2

Pour water over farfel, add well-beaten eggs and
salt. Mix well, and fry in hot fat until golden
brown. Sprinkle with sugar, or serve with syrup.
Makes about 20 pancakes,
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1, Ib. cream cheese
1 Ib. cottage cheese
8 eggs
1 cup Manischewitz’s
Matzo Meal
1Y tsp. soft butter
Y, tsp. pepper
1tbsp. sugar
(if desired)

3 eggs

1tbsp. melted butter

14 tsp. salt

1/, tsp. cinnamon

2 tbsp. cottage or
cream cheese

2 cups Manischewitz’s
Matzo Farfel or
4 Manischewitz’s
Matzos, crumbled

3 cups grated raw
potato

1 large onion

2 eggs

1Y tbsp. salt

2V thsp.
Manischewitz’s
Matzo Meal

12sp. baking powder

2 Manischewitz’s
Matzos

2 tbsp. sugar

2 tbsp. Manischewitz’s
Matzo Meal

6 eggs

pinch of salt

Cheese Pancakes No. 1

Cream together both kinds of cheese. Add well-
beaten eggs, and stir in slowly other ingredients.
Heat about 2 tbsp. butter in skillet, drop in cheese
pancakes, and fry until light brown on both sides.
Serve hot; sprinkle with powdered sugar if desired.

Cheese Pancakes No. 2

Beat eggs, add butter, seasoning, and cheese, and
beat again. Moisten farfel or matzos with a little
hot milk or water, then stir into egg mixture. Drop
tablespoonfuls on well buttered griddle, and fry
until golden brown. Sprinkle with powdered sugar.
These pancakes may be eaten hot or cold.

Use level measurements in preparing all recipes.

Potato Pancakes No. 1

Mix together all ingredients, and drop by spoon-
fuls into skillet with some rendered beef fat heated
in it. Fry pancakes slowly until brown on both
sides; then serve them with clear soup. In several
foreign countries these pancakes are served with
baked or stewed apples, or with rhubarb sauce.

Matzo Pancakes No. 4

Soak matzos, squeeze dry, and mash well with
spoon. Add sugar, meal, salt, and egg yolks, mix-
ing well. Lastly, fold in stiffly-beaten egg whites.
Mix thoroughly but gently. Fry until light brown,
and serve with brown sugar.
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1 cup sour cream

2 eggs

Y% tsp. salt

14 tsp. pepper

14 tsp. baking powder

34 cup Manischewitz’s
Matzo Meal

2 Manischewitz’s
Matzos

2 tbsp. butter

legg

1 tbsp. sugar

14 tsp. salt

1 cup milk

14 cup Manischewitz’s
Matzo Meal

2 Manischewitz’s
Matzos

2 eggs

14 cup water

1 tsp. sakt

14 tsp. pepper

Manischewitz’s Matzo
Meal to make soft
Batter (about %4
cup)

1Y% Manischewitz’s
Matzos

2 eggs

1 tsp. salt

1tsp. sugar

Sour Cream Pancakes

Beat the eggs well, add salt, pepper, and sour
cream, then baking powder, and lastly, add matzo
meal slowly. Drop by spoonfuls on a well-buttered
frying pan, and fry until brown on both sides.

Matzo Pancakes No. 1

Add sugar, salt, milk, and meal to beaten egg
yolk, then fold in stiffly-beaten egg white. Let
water run over matzos, then dry a little in oven.
Cut matzos in fourths, so as to handle easily, and
spread one side of each piece with the batter. Fry,
batter side down, in hot butter, until golden
brown. Then spread batter on top of pieces, turn
and brown. Serve hot, sprinkled with powdered
sugar.

Matzo Pancakes No. 2

Break each matzo in four parts, wet them and
place over steam from pan or spout of kettle until
they are soft. Make batter of other ingredients and
spread on one side of the pieces of matzos. Place
these batter side down in hot fat (about 3 tbsp.)
and fry until brown. Then spread batter on the top
side, turn and brown. The batter may also be made
into 1:pamcakes by dropping from a tablespoon into
hot fat.

Matzo Pancakes No. 3

Soak matzos well, then squeeze almost dry. Add
beaten yolks, salt, and sugar. Beat whites of eggs
stiff, and fold in. Drop by spoonfuls on hot
greased griddle and bake until brown. This recipe
makes 6 to 8 pancakes.
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6 Manischewitz’s
Matzos

8 eggs

Y4 cup sugar

1isp. cinnamon

Y5 cup melted butter

14 tsp. lemon extract

1 cup Manischewitz’s
Matzo Meal

4 Manischewitz’s
Matzos

2 tsp. baking powder

1% cups Manischewitz’s
Matzo Meal

5eggs

1 cup currants

Y% cup sultana raisins

Y, cup seeded raisins

14 tsp. cinnamon

14 tsp. nutmeg

Y% cup sugar

14 cup ground almonds
clarified sugar, or

syrup

1 cup Manischewitz’s
Matzo Meal

1 cup soup stock or
wine

1tbsp. chopped al-
monds

1tsp. sugar

Y4, tsp. salt

4 eggs

Queen of Pancakes

Soak matzos in water, and when soft press out
excess moisture. Add beaten eggs, sugar, cinna-
mon, butter, lemon extract, and beat thoroughly.
Add matzo meal and mix well, then drop by spoon-
fuls on hot buttered griddle and fry until brown.
Sprinkle with sugar and serve hot. Recipe makes
16 pancakes.

Use level measurements in preparing all recipes.

Chremsel N 0.3

Soak matzos in cold water for 20 minutes while
washing fruit and measuring out ingredients.
Then squeeze matzos as dry as possible, mix with
meal, baking powder, and four eggs well beaten.
Mix fruit, spices, sugar, and almonds with re-
maining egg. Shape a piece of the matzo crust
into an oval, place some of the fruit mixture on
it and cover with a top piece of crust. Press edges
of crust together, shape carefully and dip into
matzo meal. Fry in deep fat at 375°, drain on
brown paper and serve with clarified sugar.

Use level measurements in preparing all recipes.

Chremsel No. 4

Sift the meal into a bowl; bring the soup stock
or wine to the boiling point, then stir it into the
meal. Add almonds, sugar, salt, and beaten yolks
of eggs. Lastly, add stiffly-beaten egg whites to
the mixture. Drop by tablespoons into deep fat
heated to 375°, and fry until brown. Drain on
brown paper, sprinkle with powdered sugar, and
serve with wine sauce.
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L% Ib. prunes, cooked
and seeded

4 Manischewitz’s
Matzos

1 cup sugar

4 eggs

1 cup Manischewitz’s
Matzo Meal

Y tsp. salt

6 eggs

Y, cup sugar

34 cup minced walnuts

1 lemon, juice and
grated rind

1 cup Manischewitz’s
Matzo Meal

6 tbsp. honey

6 tbsp. goose or
chicken fat

3 Manischewitz’s
Matzos

1 tsp. salt

1 lemon, grated rind

only
Y, cup almonds
14 cup raisins
1tsp. cinnamon
4 eggs

1 cup sugar

3 tart apples

1 cup Manischewitz’s
Matzo Meal

3 eggs

2 tbsp. chicken fat
(melted)

1 tsp. salt

14 cup water

Prune Fritters

Soak matzos in cold water until soft, then
squeeze out excess water. Add sugar, beaten eggs,
salt, and meal. Take a little of this dough and
flatten it out on palm of hand, put a prune in
center, and cover with another oval of dough.
Press edges together, roll in matzo meal, and fry
in deep fat at 375° until brown. Drain on brown
paper, and sprinkle with powdered sugar.

Chremsel No. 1

Beat egg yolks and sugar until light, then fold in
stiffly-beaten egg whites. Fold in slowly nuts,
lemon, and matzo meal. Drop by tablespoons into
skillet in which honey and fat is heated, and fry
until brown on both sides.

Use level measurements in preparing all recipes.

Chremsel No. 2 -

Soak matzos until soft, then press thoroughly,
draining off excess water. Stir matzos to a cream,
add lemon, salt, sugar, and egg yolks. Then add
raisins, almonds, and cinnamon, and fold in stiffly-
beaten egg whites. Drop by tablespoons on hot,
slightly greased griddle, and fry until light brown
on both sides. Serve hot with stewed prunes.

Apple Fritters

Peel apples and slice as thin as possible. Beat
together very thoroughly the other ingredients,
then add apples. Drop by spoonfuls into deep fat,
heated to 375° and fry until a golden brown.
Drain on brown paper, sprinkle with cinnamon
and sugar, and serve with tea. Recipe makes 12 to
14 fritters. If preferred, fry in a skillet like
pancakes.
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2 eggs

14 tsp. salt

1tbsp. sugar

14 cup water

1tsp. baking powder

Y4 cup Manischewitz’s
Matzo Meal

3 or 4 slices pineapple,
or 2 medium-sized
sour apples

1tbsp. Manischewitz’s
Cake Meal

Y3 tsp. salt

3 eggs

1 pound stewed prunes

1 small head
cauliflower

Y5 cup Manischewitz’s
Matzo Meal

2 eggs (beaten)

1 tbsp. chicken fat

1% tsp. salt

14 tsp. pepper

1% cups Manischewitz’s
Matzo Meal

6 eggs

6 tbsp. cold water

3 tbsp. chicken or
goose fat

14 tbsp. salt

14 cup finely cut sour

eets

15 1b. honey (or %5
1b. sugar)

14 tsp. ginger

Vs Ib. ground nuts

Vs cup cold sweetened
tea or “Med.”

Pineapple or Apple Fritters

Beat eggs, add salt, sugar, and water, then meal
and baking powder, mixed together. Cut slices of
pineapple in fourths, or apples in eighths. Dip
fruit in the batter and fry in deep fat at 350-375°
until brown.

Use level measurements in preparing all recipes.

Fried Macaroons

Beat whites and yolks of eggs separately. To
yolks add salt, and cake meal, then fold in stiff
egg whites. Fry by tablespoons on a buttered
griddle or drop in deep fat heated to 375°. Serve
with prunes. This recipe will make about 10.

Cauliflower Fritters

Boil cauliflower in salt water until tender, then
drain, and mash well. Add remaining ingredients
and beat thoroughly. Heat a little fat in a skillet,
and drop fritter mixture into it by tablespoons.
Fry until brown on both sides. This recipe makes
8 fritters.

‘Boston Chremsel

Beat eggs, add meal, water, fat, and salt; let this
dough stand 145 hour. Mix beets, honey, ginger,
and nuts, and put in skillet to brown. When
brown remove from fire and add “Med.” or tea.
Place on greased sheet triangular shaped cookies
formed from the dough; spread some beet mix-
ture on them and cover each one with another
triangle of dough. Brush a little fat on each chrem-
sel and bake in hot oven (400°) for 14 hour.
Turn once to brown both sides. These may be
eaten warm or cold. The beet filling will keep, so
the amount given is enough for three bakings of
dough recipe, which will make about 15 chremsels
at each baking.
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2 egg whites

34 cup confectioner’s
sugar

24 cup Manischewitz’s
Matzo Farfel

1 cup cocoanut

L4 tsp. salt

414, cups Manischewitz’s
Matzo Farfel

2 eggs, beaten

24 cup light New
Orleans molasses

1Y% cups honey

1% cups sugar

14 tsp. ginger

14 tsp. allspice

1tbsp. lemon juice

24 cup water

Y4 cup chicken fat

1 cup Manischewitz’s
Matzo Meal

1tbsp. sugar

3 eggs

1, tsp. salt

1Y% cups Manischewitz’s
Matzo Meal

6 eggs

14 cup water

Y cup fat

114 tsp. salt

Farfelroons

Beat egg whites stiff, add sugar, and beat again.
Add farfel, cocoanut, and salt. Grease a pan and
dust it with Manischewitz’s Cake Meal. Drop
spoonfuls of the mixture on it, allowing a little
room between cakes. Bake in a hot oven (400°)
for 10-15 minutes, changing the pan from the bot-
tom of oven to the top, in order to brown cakes
all over. Let cakes cool before removing from pan.

Farfel Candy

Put farfel and eggs in a saucepan, and cook very
slowly until dry, stirring constantly with a wooden
spoon. Then add other ingredients and continue to
cook and stir until candy tends to draw to-
gether and leave sides of pan. It will now form a
firm ball if tried in cold water. Pour on a platter
and cut into squares.

Doughnuts No. 1

Bring to a boil fat, water, sugar, and salt. Then
stir in matzo meal, boil a second more, and re-
move from fire. Mix thoroughly, and when cooled
a little beat in eggs one at a time. Grease hands
and roll dough into balls of about 2 inches
diameter. Place them on greased sheet, then dip
forefinger in water and press a hole in center of
each ball. Bake at 375-400° about an hour.

Doughnuts No. 2

Boil together water, fat and salt. When boiling
hard, add meal and stir until water and fat are
absorbed. Remove from fire, let cool, beat in eggs
one at a time and knead until thoroughly mixed.
Grease hands and roll dough into balls about size
of an egg. Place on greased sheet, then dip fore-
finger in water and make a hole in center of each
ball. Bake at 375° about 14 hour and roll in pow-
dered sugar.
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1Y, cupsManischewitz’s
Matzo Farfel

14 cup salted nuts
(chopped)

1 cup sugar

1% cup water

1 isp. vinegar

1tbsp. butter

1 tsp. salt

2 tbsp. molasses

4 cups Manischewitz’s
Matzo Meal

1 cup fat

2 cups water

10 eggs

2 tsp. salt

8 Manischewitz’s
Maztzo Crackers

1 egg white

4 tbsp. sugar

1% cup seedless raisins

1 tsp. vanilla

2 eggs

6 egg yolks

1 tsp. sugar

Manischewitz’s Matzo
Meal (to make
dough stiff enough
to roll—about 1Y%
cups)

1Y lbs. honey (2 cups)

1 cup sugar

1 cup chopped almonds

Candied Farfel

Mix together farfel and nuts. Boil sugar, water,
and vinegar for 5 minutes; then add remaining
ingredients and boil to 290° or until a little be-
comes brittle when tried in cold water. Remove
from fire and stir in farfel and nuts. Spread on a
platter and, when cool, break into pieces.

Use level measurements in preparing all recipes.

Crullers

Bring fat and water to a boil, then add salt and
matzo meal. Let mixture cool, then add well-
beaten eggs, and knead. Grease hands and roll
balls of about 2 inch diameter. Make a hole in
center with finger, after placing balls on greased
sheet. Bake in hot oven (400°) for about 15 hour.
Roll in powdered sugar.

“Marguerites”

Beat egg white very stiff, add 2 tbsp. sugar very
gradually, constantly beating. Fold in remaining
sugar a little at a time, then raisins and vanilla.
Pile mixture on matzo crackers and sprinkle with
sugar. Bake until delicate brown in slow oven—
about 10 minutes.

Honey Kisses

Mix eggs, egg yolks, 1 teaspoon sugar, and matzo
meal. Roll this dough out to 145 inch diameter,
then cut in 1% inch lengths. Bring honey to boil-
ing point, then put in the cubes of dough. After
cooking 15 minutes, add sugar and almonds, and
cook about another half hour over a low fire,
stirring often to prevent burning. Test by putting
one of the kisses in cold water: if it sinks, cook
awhile longer; if it stays on top of water, it is

one. Pour candy into buttered pan; when .cool
enough to handle, butter hands and roll together
each ball and its surrounding candy. Wrap in
waxed paper. This recipe makes about 12 dozen
kisses.
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4 eggs

Y% cup sugar

2 tbsp. water

14 cup Manischewitz’s
Cake Meal

15 tsp. salt

1tsp. vanilla or Y4
grated lemon rind

14 cup chopped
blanched almonds

1% cup raisins, cut fine

3 tbsp. Manischewitz’s
Cake Meal

14 1b. blanched al-
monds

14 1b. powdered
sugar (124 cups)

5 egg whites

Vs cup butter

1 cup sugar

4 eggs

14 tsp. vanilla

1 tsp. salt

Li cup milk

1 cup Manischewitz’s
Cake Meal

3 tsp. baking powder

Raisin Bars

Beat egg yolks with sugar until light; add other
ingredients in order given, then fold in stiffly-
beaten egg whites. Put batter 1 inch thick into
greased pan. Bake in moderate oven (325°) un-
til brown, then cut in 4x1 inch strips. Return to
pan, stacking strips on one cut side and brown
again in oven. Roll in powdered sugar.

Almond Hills

Roast the blanched almonds and cut in strips
lengthwise. Beat egg whites stiff and sift-in pow-
dered sugar and cake meal. Add almonds and
mix all thoroughly. Grease a cookie sheet, and
dust thickly with Manischewitz’s Cake Meal; then
place teaspoons of the mixture on it, allowing
a little room between cakes for spreading. Bake
about 20 minutes to a light brown in slow oven
(275°) and let cool before removing from pan.

Boston Pie

Cream butter and sugar, add beaten egg yolks,
vanilla, salt, and milk. Beat egg whites stiff and
fold in. Sift cake meal with baking powder and
fold in last, Bake in layer cake pans in moderate
oven. Between layers put the following filling:

Cook 145 cup sugar and 15 cup water until sugar
is dissolved; then add juice 34 lemon. Mix 3
tsp. cornstarch with 1 thsp. cold water, and stir
into syrup. Cook until thick, then remove from
fire and fold into stiffly-beaten whites of 2 eggs.
After this has been spread between the layers,
ice top with chocolate icing made as follows:

1 cup confectioner’s 4X sugar, 1 tsp. melted but-
ter, 114 squares bitter chocolate, 1 tsp. cream, 1
unbeaten egg white, 1/ tsp. vanilla.

Add sugar gradually to egg white, beating with a
fork. Add butter, melted chocolate, and cream.
Beat until of right consistency to spread.
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5 egg whites

4 tsp. Manischewitz’s
Cake Meal

11b. blanched al-
monds, ground fine

1Y lbs. powdered
sugar (4 cups)

2 lemons, grated rind
only

4 eggs

14 cup sugar

Y5 cup Manischewitz’s
Cake Meal

2 tbsp. water

14 cup chopped
walnuts

34 cup dates cut in
small pieces

14 tsp. salt

1% grated lemon peel
or 1tsp. vanilla

3 eggs

1 cup sugar

2 cups Manischewitz’s
Matzo Meal

1, tsp. salt

L4 tsp. cinnamon

1 tsp. vanilla

Y, tsp. almond extract

4 egg whites

11b. pulverized sugar

1tbsp. cinnamon

2 tbsp. Manischewitz’s
Cake Meal

% Ib. almonds, grated

Almond Macaroons

Beat egg whites stiff; mix together other ingredi-
ents and fold in. Grease a cookie sheet and dust
thickly with Manischewitz’s Cake Meal. Place
macaroons on it about an inch apart, dropping
them from a teaspoon or forcing through pastry
tube with large round opening. Bake at 300° for
15 minutes, then increase heat to brown maca-
roons. Let cool before removing from pan.

Date Bars No. 2

Beat egg yolks with sugar until light, add va-
nilla or lemon rind, flour, salt, and water. Stir in
dates and nuts, and lastly fold in stiffly-beaten egg
whites. Pour into greased pan, preferably a long
and shallow pan. Do not have batter more than
an inch thick in pan. Bake in moderate oven
(325°) wuitil brown (about 45 min.) then cut
into strips 4 inches by 114 inches. Put back in
the pan on the cut side and brown again in the
oven. Roll in powdered sugar.

Matzo Meal Bars

Beat eggs well, add sugar, and stir in other in-
gredients. Pat mixture evenly in greased shallow
pan. Bake in a slow oven 30 to 40 minutes. Cut
in bars about 4 by 1 inches and roll in pulverized
sugar, or frost the strips.

Cinnamon Sticks

Beat egg whites stiff; fold in gradually other in-
gredients. Dust hands with cake meal, take about
1 tsp. of dough and roll into half-finger lengths,
about as thicﬁ as your little finger. Place on a
greased sheet about an inch apart. Bake in slow
oven (300°) 20-30 minutes. Frost with boiled
icing.
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5 eggs

1Y cups sugar

1 cup Manischewitz’s
Matzo Meal

2 cups (8 0z.) shredded
cocoanut

2 lemons, juice and
grated rind

24 cup Manischewitz’s
Cake Meal

Y cup potato flour

1 tsp. salt

1 cup sugar

1 cup nuts, chopped

1 lemon, juice (and
grated rind, if de-
sired)

2 eggs beaten

4 eggs

1 cup sugar

1, tsp. salt

Vs cup fat

V5 1b. cocoanut

2 cups Manischewitz’s
Matzo Meal

3 tsp. baking powder

Y, tsp. lemon extract

5 eggs

1 cup sugar

Y, cup Manischewitz’s
Cake Meal

1 cup (4 0z.) shredded
cocoanut

1 tsp. lemon extract
or vanilla

Cocoanut Macaroons

Beat eggs well, adding sugar gradually; add re-
maining ingredients. Drop by tablespoons on
cookie sheet greased and sprinkled with meal.
Bake in moderate oven (325°) 15 hour, increas-
ing heat at the last to brown cookies. This recipe
makes 24 macaroons.

“Macaronies”

Mix together ingredients in order named. Take
a little dough and roll with the hands into a
ball, then flatten out or shape as desired. Bake on
cookie sheet covered with waxed paper. Bake in a
moderate oven (350°) for about 35 minutes, in-
creasing the heat at the last in order to brown
the cookies.

Cocoanut Cookies No. 1

Beat eggs, add sugar, salt, cocoanut, and melted
fat. Mix meal with baking powder and add, then
lemon extract. Sprinkle matzo meal on a cookie
sheet, and drop dough on it by tablespoons. Al-
low room for cookies to spread a little. Sprinkle
them with a little sugar and bake 20-30 minutes
in moderate oven.

Cocoanut Cookies No. 2

Beat eggs and sugar until light, then mix in
other ingredients. Place dough by teaspoons on
greased pan, allowing a couple of inches between
cookies for spreading. Bake in hot oven (400°)
20 minutes, then take them off pan immediately.
Recipe makes about 4 dozen.
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5 egg whites

1 cup sugar

14 1b. sweet chocolate

1tsp. vanilla

2 cups chopped nuts

3 tbsp. Manischewitz’s
Cake Meal

2 eggs

2 cups corn flakes

1 cup sugar

Y5 cup Manischewitz’s
Matzo Meal

1 cup chopped nuts

6 eggs

1 cup sugar

1 cup Manischewitz’s
Cake Meal

1 cup chopped nuts

Y5 tsp. salt

1 tsp. flavoring extract

6 eggs

1 cup sugar

2 cups Manischewitz’s
Cake Meal

24 cup chopped
walnuts

2 tsp. baking powder

Y, cup vegetable oil

Chocolate Macaroons No. 2

Beat egg whites very stiff, then beat in sugar
gradually. Melt chocolate over hot water and
add, then fold in nuts, cake meal, and vanilla.
Drop on a sheet lined with waxed paper and
bake for 20 minutes at 300°. When cool, scrape

. them off paper with a spatula.

Cornflake Cookies

Beat eggs and sugar until very light, then stir in
other ingredients. Drop by teaspoons on a greased
sheet well covered with matzo meal. Bake in a
moderate oven until golden brown—about 20
minutes.

Nut Cookies No. 1

Beat eggs well, adding sugar gradually. Add other
ingredients, and drop mixture by teaspoons onto
well greased cookie sheet, allowing room to
spread. Bake 15 minutes at 400°. Recipe makes
about 314 dozen cookies.

Nut Cookies No. 2

Beat eggs until light and creamy, then add sugar
and beat again. Add Manischewitz’s Cake Meal,
sifted with the baking powder, a little at a time
and lastly, add the oil and mix well, making dough
stiff enough to handle. Flour the board with some
cake meal and nuts, and roll the dough. Cut in
any shape you like, grease a large pan, and do
not put too close together, leaving a little space
for rising. Bake in a hot oven (about 350°) for
15 minutes until light brown.
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3 eggs

1 cup sugar

1 cup honey

1 cup boiled coffee

1tbsp. olive oil

2 cups Manischewitz’s
Cake Meal

15 cup potato flour

2 tsp. baking powder

1itsp. baking soda

1sp. ginger

1sp. cinnamon

1 tsp. nutmeg

2tbsp. chopped nuts

L5 cup Manischewitz’s
Cake Meal

Y, cup chopped al-
monds

14 cup potato flour

Vs cup sugar

2 eggs

6 eggs

L% cup water

1tsp. sugar

1Y, cups Manischewitz’s
Cake Meal (or
enough to make a
soft dough)

1% tsp. salt

114 tbsp. (heaping)
potato flour

2 eggs

2 cups pulverized sugar

2 cups finely-ground
walnuts

V5 cup Manischewitz’s
Cake Meal

Honey Cake

Beat eggs well, adding sugar gradually. Mix honey
with coffee, and add, then olive oil, and dry in-
gredients sifted together. Sprinkle bottom of oiled
pan with the nuts, and put in dough. Bake in mod-
erate oven 40 minutes. Add 15 cup chopped nuts
to dough, if desired.

Use level measurements in preparing all recipes.

Almond Cookies

Sift together cake meal and potato flour. Add
sugar, chopped almonds, eggs. Roll in potato
flour mixed with sugar. Cut, and bake in greased
tins in hot oven.

Rolls

Beat eggs well with beater, add water, sugar, salt;
beat again. Put in potato flour and cake meal and
mix well. Shape into rolls and bake over a slow
fire in a very hot oven. (Makes 1 doz. large rolls.)

Use level measurements in preparing all recipes.

W alnut Patties

Beat eggs and sugar until very light, then stir
in walnuts and cake meal. Drop from a teaspoon
on greased tins, allowing about 2 inches between
patties. Bake in a moderate oven (325°) for 20
minutes.
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12 eggs

1Y cups sugar

1 grated apple

1 lemon, juice and
grated rind

1 cup Manischewitz’s
Cake Meal

1 tsp. baking powder

1 tbsp. cocoa

145 tsp. cloves

14 tsp. allspice

14 tsp. cinnamon

1 cup dates, cut small

1 cup almonds or
pecans, ground or
grated

14 cup finely cut citron

1 cup sugar

1 cup raisins

1 cup water

Y5 cup shortening

3 eggs

1 cup Manischewitz’s
Cake Meal

1 tsp. allspice

1 tsp. cloves

1 tsp. cocoa

1 tsp. cinnamon

14 tsp. salt

2 tsp. baking powder

14 tsp. soda

1 cup sugar -

14 cup butter (14 1b.)

4 eggs

L, Ib. almond paste

L4 cup melted choco-
late (Y4 Ib.)

14 cup Manischewitz’s
Cake Meal

Y5 cup potato flour

1 tsp. baking powder

1 tsp. lemon extract

L, tsp. salt

Date Torte

Beat yolks well for 15 minutes, then add sugar
gradually and beat 15 minutes longer. Add apple
and lemon. Mix cake meal with baking powder,
cocoa, spices, dates, nuts, and citron. Add slowly
to egg mixture, then fold in stiffly-beaten egg
whites. Line pan with waxed paper or grease well
and dust with cake meal. Bake in slow oven (300-
325°) 114 houts.

Use level measurements in preparing all recipes.

Spicy Cake

Boil together for 5 minutes the sugar, raisins,
water, and shortening. When cold, beat in eggs
one at a time; then add dry ingredients which
have been sifted together. Line a shallow pan
with waxed paper, put in dough, and bake at
300° for about 45 minutes.

Use level measurements in preparing all recipes.

Chocolate Macaroons No. 1

Separate eggs and break down almond paste with
half the whites, working slowly until smooth. Rub
in half the sugar, then the remaining egg whites
and rest of the sugar. Add well beaten yolks,
melted chocolate and butter, then dry ingredients
sifted together, and lemon extract. Drop on waxed
paper in rounds size of a dollar. Bake about 15
minutes at 350°. This recipe may be baked also
as cup cakes or in layers.
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4 eggs

14 cup sugar

14 cup raisins

14 cup grated almonds

1 cup grated vanilla
chocolate

14 cup sifted
Manischewitz’s
Matzo Meal

Y, cup wine

juice of 1 orange

2 cups Manischewitz’s
Matzo Farfel

2-3 tbsp. Manischewitz’s
Matzo Meal

3 eggs

1tsp. salt

1 tbsp. chicken fat

1, tsp. cinnamon

114 cup Manischewitz’s
Cake Meal

2 eggs

1 cup butter

14 cup sweet cream,
whipped

14, cup sugar

Y% cup milk

2 tsp. baking powder

14 cup strained canned
peaches

1tbsp. lemon juice

1 cup sugar

1Y% cups Manischewitz’s
Matzo Meal

1tsp. baking soda

1 tsp. allspice

1 cup apple sauce

2 or 3 eggs

1%, cup raisins

1 tsp. baking powder

1tsp. cinnamon

2 tsp. oil

Chocolate Wine Cake

Beat the yolks of eggs until lemon-colored; add
sugar, almonds, chocolate, raisins, orange-juice,
wine, and matzo meal, mixing thoroughly. Then
fold in lightly the stiffly-beaten whites; bake in
slow oven for 1 hour.

Use level measurements in preparing all recipes.

Farfel Muffins

Soak farfel in cold water for 5 minutes. Drain.
Add matzo meal, eggs, salt, chicken fat, and cinna-
mon. Mix well. Bake in greased muffin tins in hot
oven for 15 hour. Serve same as other muffins,
or in soup.

Peach Muffins

Cream butter and sugar; add eggs; beat until
smooth. Add milk, then cake meal and baking pow-
der sifted together. Put mixture in buttered muf-
fin tins. When baked and cool, break open each
muffin and insert 1 tbsp. whipped cream and 1
tbsp. peaches.

Use level measurements in preparing all recipes.

Apple Sauce Cake

Beat eggs and sugar together until sugar is dis-
solved; add apple sauce and mix well. Add the oil.
Mix and sift flour, soda, and baking powder, and
add to the other mixture. Then put raisins, cinna-
mon and allspice together and add to mixture.
Bake in a moderate oven (325°) for 1 hour. In-
vert pan and allow cake to cool before removing
from pan.
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11b. pot cheese

6 Manischewitz’s
Matzos

5 eggs

8 eggs

1 cup powdered sugar

1 package dates,
chopped

1tsp. vanilla

1tbsp. ground
chocolate

juice of 1 orange

Y5 cup Manischewitz’s
Matzo Meal

Y, cup butter

34 cup sugar

11b. cottage cheese

juice of Y5 lemon

1 tbsp. potato flour

Y, cup chopped
walnuts

pinch of pepper

Y, tsp. cinnamon

14, pt. sweet cream

3 eggs

4 Manischewitz’s
Matzos

1 gt. water

2 tsp. salt

5eggs

1 cup sugar

34 cup Manischewitz’s
Cake Meal

Y% cup grated cocoanut

14 cup grated almonds

1 tsp. almond extract

1tsp. baking powder

Matzo and Cheese Sandwiches

Mix pot cheese with 2 eggs and season to taste.
Break matzos in form for making sandwiches.
Spread cheese on matzos. Beat 3 eggs well. Dip
cheese sandwiches in egg and fry in butter.

Tropical Cake

Beat egg yolks and sugar together until light and
lemon-colored; then add dates, chocolate, vanilla,
orange juice, and meal. Lastly, fold in the stiffly-
beaten egg whites. Bake in a moderate oven 1
hour. (Spring form should be used.)

Use level measurements in preparing all recipes.

Cheese Pie No. 1

Cream butter and sugar, add egg yolks, cheese,
lemon juice, potato flour, chopped walnuts, pepper
and cinnamon. Add cream; then fold in the very
stiffly-beaten egg whites.

Soak matzos in salt and water. Drain on strainer.
(Do not squeeze). Line buttered cake tin with
matzos; add the mixed ingredients and bake in a
moderate oven for 45 minutes.

Use level measurements in preparing all recipes.

Macaroon Delight

Beat yolks until thick and lemon-colored. Add
sugar gradually, beating well. Sift cake meal with
cocoanut, nuts, and baking powder. Add to first
mixture and beat well. Add flavoring and lastly
fold in carefully the stiffly-beaten egg whites.

Bake in fancy-shaped cake tin. When cold, cut in
half and cover lower half with jelly mixed with -
chopped raisins. Put cake together and ice top and
sides, or simply cover with powdered sugar.
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9 eggs

15 1b. powdered sugar
(1Y% cups)

L5 cup Manischewitz’s
Cake Meal

14 tsp. salt

1 ¢sp. vanille

1Y% cups ground
walnuts

14 cup Manischewitz’s
Matzo Meal

14 cup potato flour

15 cup sugar

1, cup almonds

2 eggs

1 cup sugar

1 cup butter (or oil)

L4 tsp. salt

1tsp. vanilla

3 eggs

3 tsp. baking powder

1 cup milk

1Y cups Manischewitz’s
Cake Meal

6 eggs

1 cup granulated sugar

juice and rind of Y
lemon

34 cup Manischewitz’s
Cake Meal blended
with 34 cup potato

our
1% tsp. salt

W alnut Cake

Cream together egg yolks and sugar. Add sifted
cake meal, salt, vanilla, and walnuts; fold in
stiffly-beaten egg whites. Bake in moderate oven
(325°) 50 minutes, invert, and let cool.

Use level measurements in preparing all recipes.

Biscuits

Sift matzo meal and potato flour; add sugar, al-
monds, and beaten eggs. Roll out dough in potato
flour mixed with sugar. Cut, and bake on greased
tins in hot oven.

Filled Cup Cakes

Beat eggs and sugar until creamy, add melted but-
ter and milk, then the sifted cake meal, salt, and
baking powder. Lastly add vanilla and beat so
there are no lumps. Bake in cup-cake tins for 25
minutes in moderate oven (325°). When cool, cut
cakes in halves crosswise and remove portion of
cake. Fill with whipped cream, put together, and
cover with chocolate icing.

Cocoanut Marshmallow Sponge Cake

Beat egg whites with wire whisk until foamy; add
salt. Beat until stiff enough to stand in peaks, not
dry; add sugar to beaten whites gradually, beating
after each addition. Then add to this the yolks,
which have been beaten until thick, with lemon
juice and rind. Lastly, fold in sifted flour and bake
in tube pan for about 1 hour. Remove from oven,
invert pan, and let cake cool in pan for a few
hours before removing. Remove, and cover with
boiled frosting and freshly grated cocoanut.
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8 eggs

1Y% cups pulverized
sugar

1lemon, grated rind
only

1tsp. allspice

2 tsp. cinnamon

1 cup chopped almonds

2 squares grated
chocolate

1 orange, juice only

3 tbsp. wine

% cup Manischewitz’s
Matzo Meal

3 eggs

1 cup sugar

14 cup oil

15 cup molasses

15 tsp. cloves

Vo tsp. allspice

2 cups Manischewitz’s
Cake Meal

1Y cups milk

1% cup chopped
walnuts

3 tsp. baking powder

Y4 tsp. salt

3 eggs

34 cup Manischewitz’s
Cale Meal

s tsp. salt

1% cups water

Orient Cake

To the egg yolks add the sugar and stir until
consistency of batter, Add the grated lemon rind,
chocolate, and spices, then orange juice, wine and
nuts. Sift the mecal several times and add, then
fold in stiffly-beaten whites of cggs. Line pan with
waxed paper and bake in moderate oven (325°)
for about an hour.

Use level measurements in preparing all recipes.

Molasses W alnut Cake

Beat cggs and sugar until light and creamy; add
oil, milk, molasses, and beat for a minute. Then
put in cake meal, a little at a time, and mix thor-
oughly into a smooth batter; add baking powder,
salt and spices; finally, add walnuts, and mix well,
Bake in well-buttered shallow pan or angel cake
pan in oven (300°) for about 45 minutes or until
dry when tried with toothpick. When cold, cover
with chocolate frosting.

Cheese Blintzes

Beat the eggs, and add cake meal and water al-
ternately, mixing thoroughly. Put 3 thsp. of the
batter in a hot greased skillet, spreading it out
as thin as possible. Fry until brown on one side.
remove from pan, spread with cheese filling, fold
sides, roll up and fry again.

Cheese Filling

Mix thoroughly, 1 Ib. cottage checse, 1 egg, Y
tsp. salt, 15 tsp. sugar, and 1 thsp. thick crcam.
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11b. cottage cheese

14 cup sweet cream

3 eggs

1 tbsp. cornstarch

2 tbsp. raisins

V4 tsp. salt

1, cup sugar

1 cup Manischewitz’s
Matzo Meal

1Y% tbsp. butter

4 or 5 Manischewitz’s
Matzos

Y, cup milk

3 eggs

Vi tsp. salt

14 cup sugar

2 tbsp. melted butter

1 1b. cottage cheese

3 Manischewitz’s
Matzos

1 1b. cottage cheese

2 thsp. butter

Vs tsp. salt

3 eggs

1 tbsp. sugar

6 Manischewitz’s
Maizos

14 1b. butter

114 Ibs. cottage cheese

paprika

Cheese Cake No. 2

Rice checse, or mash until smooth. Add cream,
cgg yolks, cornstarch, raisins, salt and sugar. Beat
egg whites untl stiff and fold in very gently.

Melt butter, add it to matzo meal and mix until
there are no lumps. Butter a spring form and
sprinkle half the buttered meal over bottom of
pan. Pour cheese mixtuse in, then cover top with
remaining buttered meal. Bake in moderate oven
(325°) for 70 minutes.

Toasted Cheese Matzos

Butter baking pan and cut matzos to fit, cutting
cnough for 3 layers. Beat one cgg, add milk and
salt; soak matzos in this for a minute, then allow
to drain. Mix together 2 cggs, sugar, butter, and
cheese. Spread some of this mixture on bottom
layer of matzos in baking pan, then cover with
another layer and repeat. Spread the two cheese
layers about 14 inch thick. Bake in moderate oven
10 minutes, then toast under broiler until brown.

Cheese Matzos

Mix together cottage cheese, 1 beaten cgg, salt,
sugar, and melted butter. Spread mixture 34 inch
thick on the matzos. Beat remaining 2 eggs, and
spread them over cheese. Bake in moderate oven
until brown.

Maizos and Cheese

Break up matzos in a colander. Pour hot watet
over them and allow to drain. Heat butter and
fry matzos until crisp and brown. Place on a
platter, spread over with cottage cheese and sprin-
kle with paprika. This recipe allows six gencrous
portions—as for a main luncheon dish.
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8 eggs

1Y% cups sugar

1, lemon, juice and
grated rind

1 orange, grated rind
only

1, cup Manischewitz’s
Cake Meal

34 cup potato flour

1, tsp. salt

2 large onions, grated
or chopped fine

14 tsp. soda

2 tbsp. butter

5 Manischewitz’s
Matzos

14 Ib. cottage cheese

1% tsp. salt

2 eggs, beaten

5 or 6 Manischewitz’s
Matzos

3 eggs

11b. cottage cheese

14 tsp. salt

juice Y, lemon

Y5 cup sugar

6 tbsp. butter

Orange Cream Cake

Beat egg yolks and sugar together until very
creamy and light, then add lemon and orange.
Fold in alternately the stiffly-beaten egg whites and
cake meal, potato flour, and salt, sifted together.
Bake 115 hours at 325°—invert pan, and let cake
cool. Then remove, cut crosswise, and spread
with orange filling:

1 orange, juice, and grated rind if desired; 214
tbsp. potato flour, 15 cup sugar, 15 cup milk,
15 cup water, 1 egg.

Mix flour and sugar, and add orange. Mix milk
and water, add slowly, then stir in beaten egg
yolk. Cook until thick, stirring all the time. When
cool, spread over lower half of cake, put top on
and frost with boiled icing made with remaining
egg white. Trim cake with sections of orange.

Cheese Pudding

Add soda to onions; fry them in butter until
brown, and let cool. Crush matzos, soak in cold
water for 2 minutes, drain and press out well.
Now mix onions and matzos with cheese, eggs,
and salt; place in greased pudding dish. Bake in
hot oven (400°) until brown—about 15 hour.

Cheese Cake No. 1

Dip matzos in water, then drain. Melt 4 tbsp. but-
ter in a baking dish, put in a whole matzo and
parts of another cut to fit dish. Mix cheese, eggs,
salt, sugar, and lemon juice, and spread half the
mixture over the layer of matzos. Cover with an-
other layer of moist matzos, repeat cheese filling,
and top with a third layer of matzos. Dot top with
remaining butter, and bake in moderate oven
(325°) about 1 hour, until golden brown. Sprinkle
with powdered sugar, cut into squares, and serve
hot or cold.
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FINE MATZO BAKERS

Y% cup Manischewitz’s
Cake Meal

4 eggs

14 cup sugar

1} tsp. salt

grated rind, Y4 orange
or lemon

6 eggs

1Y; cups sugar

L4 cup Manischewitz’s
Cake Meal

14 cup potato flour

Y. cup hot water

14 tsp. salt

1 lemon, grated rind
and juice

12 eggs

1 cup sugar

1 cup Manischewitz’s
Cake Meal

1 cup wine or
substitute

1 tsp. cinnamon

1 cup ground walnuts

Y5 tsp. salt

9 eggs

1Y% cups pulverized
sugar

14 lemon

14 cup Manischewitz’s
Matzo Meal

14 cup potato flour

Jelly Roll

Beat yolks and sugar together until light, add
grated rind, and cake meal which has been sifted 3
times. Add salt to egg whites, beat until stiff and
fold into dough. Line a pan about 8 inches by 12
inches with waxed paper, spread dough on evenly,
and bake at 350° for 12 minutes. When done,
lift out paper and place on a damp cloth for a
few minutes, then invert on wax paper sprinkled
with powdered sugar. Remove paper from bottom
of cake, spread with jelly (beaten smooth), or
boiled frosting, and roll up. Wrap in waxed paper,
then in the damp cloth for about 15 minutes so
that the roll will hold its shape, then remove
wrapping and dust with powdered sugar.

Sponge Cake No. 7

Beat egg yolks and sugar together until light; add
hot water and grated lemon rind and juice. Sift
together cake meal and potato flour, and add to
mixture, then fold in egg whites which have been
beaten with salt until stiff. Put moistened paper
or waxed paper in bottom of pan and bake the
cake at 325° for 114 hours. When done, invert
and let cool before taking out. ’

Wine Cake

Beat together egg yolks and sugar until very light.

d wine, cake meal, salt, cinnamon, and nuts;
fold in stiffly-beaten egg whites. Bake in moderate
oven (325°) one hour; invert pan and let cake
cool before removing.

Sponge Cake No. 8

Cream egg yolks with sugar, beating until very
light. Add lemon juice, then matzo meal and po-
tato flour, after sifting together several times.
Fold in stiffly-beaten egg whites, and bake in
moderate oven (325°). Use pan with removable
bottom, or line bottom with waxed paper. When
done, invert pan and allow cake to cool before
removing. .
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1Y, cups Manischewitz’s
Cake Meal

2 cups sugar

1 lemon, grated rind
only

8 eggs

4 eggs

Y, cup sifted sugar

1, 1b. sweet almonds,
grated

4 tsps. cocoa or grated
chocolate

Y4 1b. raisins

15 cup Manischewitz’s
Cake Meal

juice 1 orange

1 cup Manischewitz’s
Cake Meal

1Y% cups sugar

14 tsp. salt

1 lemon, juice and
grated rind

8 eggs

2 cups Manischewitz’s
Matzo Meal

1 tsp. potato flour

2 cups chopped nuts

2 cups sugar

1 lemon, juice only

1tsp. butter or other
fat

14 tsp. salt

6 eggs, beaten well

1% cup Manischewitz’s
Matzo Meal

1 cup mild cream
cheese, grated

1 egg, well-beaten

1% tsp. salt

Y4 tsp. pepper

Sponge Cake No. 5

Beat the eggs, sugar and lemon rind together un-
til very light—about thickness of custard. Then
fold in the meal gently. Bake in a moderately hot
oven (350°) for about 45 minutes.

Chocolate Cake

Beat egg yolks and sugar until light. Add almonds,
cocoa, raisins, finely sifted cake meal, and orange
juice. Fold in stiffly-beaten egg whites, and put in
form lined with waxed paper. Bake 1 hour in slow
oven.

Sponge Cake No. 6

Separate eggs, beat whites until stiff, adding salt
to them. Beat yolks and sugar together until light,
then add lemon juice and rind, and cake meal
and fold in the stiff whites of eggs. Line pan
with waxed paper and bake in moderate oven
(325°) for 11/4 hours.

Kanish Bread

Mix together all ingredients to make stiff dough.
Grease a bread pan, and put in dough, brushing
top with beaten egg yolk. Bake in a moderate oven
(325°) for 1 hour.

Use level measurements in preparing all recipes.

Cheese Balls

Mix all ingredients well and roll into small balls.
Roll balls in Manischewitz’s Matzo Meal, and
just before serving fry in deep fat until brown.
Serve with any fruit salad. This recipe makes
about 10 balls.

[16]



CINCINNATI, OHIO, U. S. A.

15 cup Manischewitz’s
Cake Meal

1 cup potato flour

1 cup sugar

Y, tsp. salt

1 cup chopped almonds

1tbsp. melted butter
2 eggs

s cup milk

1 tsp. vanilla

8 eggs

1Y4 cups sugar

1 lemon, juice and
grated rind

1tsp. orange extract

1 cup Manischewitz's
Matzo Meal

2 tsp. baking powder

Y, tsp. salt

2 cups chopped
aliaonds

8 eggs

1Y% cups sugar

1 lemon, juice and
grated rind

2 tbsp. raspberry jelly

2 tbsp. crushed walnuts

1 cup Manischewitz’s
Matzo Meal (or ¥
cup meal and Y5 cup
potato flour)

Y4 tsp. salt

6 eggs

1 cup sugar

1, cup Manischewitz’s
Cake Meal

2 tbsp. potato flour

Y5 cup ground nuts

14 tsp. salt

11tsp. orange extract

Almond Nut Cake

Sift together 3 times meal, potato flour, sugar, and
salt. Add almonds, butter, eggs, and milk and
beat thoroughly. Add flavoring, and bake in a
moderate oven (350°) for about 3/ of an hour.

Fancy Cake

Beat together egg yolks and sugar until light.
Add flavoring, mixed dry ingredients and nuts;
fold in stiffly-beaten egg whites. Bake in moder-
ate oven (325°) 1 hour.

Use level measurements in preparing all recipes.

Raspberry Cake

Beat egg yolks and sugar together until very light;
add lemon, jelly (melted if stiff), walnuts and
meal. Add salt to egg whites, beat stiff, and fold
in. Line bottom of pan with waxed paper, put in
cake, and sprinkle top with more crushed wal-
nuts. Bake at 325° 1 hour. If preferred, bake in
two layers, put raspberry jelly between, and ice
top and sides.

Orange Nut Cake

Beat together egg yolks and sugar until light.
Sift together cake meal and potato flour and add;
then stir in nuts and flavoring. Beat egg whites
until stiff, adding salt to them. Fold them gently
into mixture and bake in moderate oven (325°)
for 45-60 minutes. Line pan with waxed paper.
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8 eggs

1Y% cups sugar

L, cup Manischewitz’s
Cake Meal

14 cup potato flour

1 tsp. vanilla

14 tsp. almond extract

Y, tsp. salt

6 eggs

1 cup sugar

1 cup Manischewitz’s
Calke Meal

1tbsp. potato flour

1 lemon, juice only

1 tsp. orange extract

12 eggs

2 cups sugar

1Y4 tsp. cinnamon

Y tsp. cloves

14 cup wine or
substitute

1 cup chopped
blanched almonds

1Y; cups Manischewitz’s
Cake Meal

1 cup Manischewitz’s
Matzo Meal

4 eggs

1 cup sugar

1 cup walnuts

1% tsp. baking powder

Y4 tsp. salt

1tsp. vanilla

Sponge Cake No. 2

Beat egg yolks and sugar together until very light.
Add cake meal and potato flour, sifted together,
and flavoring. Beat egg whites and salt until stiff,
and fold in. Bake at 325° about 11/, hours, in-
vert and let cool.

Sponge Cake No. 3

Beat egg whites until very stiff. Beat in lemon
juice and orange extract, then sugar, adding it
gradually. Add yolks beaten light, and lastly fold
in potato flour and cake meal, sifted together.
Bake 1 hour at 325°, invert pan and allow cake
to cool before removing.

Sponge Cake No. 4

Beat egg yolks and sugar until very light; add
spices, wine, nuts, and cake meal. Fold in stiffly-
beaten egg whites. Bake in moderate oven (325°)
about 1 hour, invert pan and let cake cool before
taking out.

Use level measurements in preparing all recipes.

Nut Cake

Beat egg yolks and sugar together until very light.
Put walnuts and meal through a meat grinder,
mix with the baking powder, and add to yolks
and sugar. Add vanilla, and fold in egg whites
beaten stiff with salt added to them. Bake in two
layer-cake pans lined with heavy waxed paper for
14 hour in moderate oven. When cool, spread
flavored and sweetened whipped cream between
layers and on top. If possible, let stand an hour
or two before serving, so that flavor and consist-
ency will be much improved.

[14]



FINE MATZO BAKERS

s cup shortening

1 cup sugar

4 eggs

1 orange, grated
rind only

Y% cup milk

1% cup Manischewitz’s
Cake Meal

1% cup potato flour

3 tsp. baking powder

L4 tsp. salt

7 eggs

1Y% cups sugar

Y, cup orange juice

1% lemon, juice only

1 cup Manischewitz’s
Cake Meal

Y tsp. baking powder

3 tsp. cream tartar

5 eggs

1 cup sugar

34 cup Manischewitz’s
Matzo Meal

14 cup ground nuts

1 tsp. baking powder

grated rind of 1 lemon
and of 1 orange

2 tbsp. orange juice

1 tsp. cinnamon

1% tsp. cloves

12 eggs

2 cups sugar

1 lemon, juice and
grated rind

1 cup Manischewitz’s
Cake Meal

1tsp. potato flour

Feather Cake

Cream shortening, add sugar gradually; then well-
beaten egg yolks and rind of orange. Sift together
the dry ingredients, and add alternately with milk.
Fold in stiffly-beaten egg whites, turn into a greased
pan and bake in a moderate oven about 45 min-
utes.

Use level measurements in preparing all recipes.

Orange Fluff Cake

Beat egg yolks until light; add gradually sugar,
which has been sifted 5 times. Beat again until
very light, then add orange and lemon juice. Sift
together cake meal and baking powder and fold
into mixture. Beat egg whites until foamy then
add cream of tartar and beat until stiff. Fold in
these stiff egg whites, pour mixture into an un-
greased patent tube pan, and bake at 325° for 50
minutes. Invert pan and allow cake to cool be-
fore removing.

Orange Torte

Beat together egg yolks and sugar until light.
Add grated rinds, orange juice and nuts; mix and
add meal, baking powder and spices. Lastly fold
in stiffly-beaten whites of eggs. Line bottom of
pan with waxed paper, put (n cake mixture and
bake at 325° for an hour.

Sponge Cake No. 1

Beat egg yolks and sugar together for 30 minutes;
fold in stiffly-beaten egg whites, and add lemon.
Sift together cake meal and potato flour, and fold
in, a little at a time. Bake in moderate oven
(325°) about 1 hour. Two cups chopped nuts
may be added to dough.
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10 eggs

24 cup Manischewitz’s
Cake Meal

24 cup sugar

1 lemon, grated rind
and juice

1 cup cocoanut

24 cup raisins

Y, cup sugar

2 tbsp. cocoa

2 egg whites

Y4 cup butter

1 cup sugar

Y% cup milk

1 cup Manischewitz’s
Cake Meal

2 eggs

14 tsp. cinnamon

1/, tsp. cloves

1 tsp. allspice

2 tsp. root beer extract

Y cup chopped nuts
or raisins

2 tsp. baking powder

6 ezgs

6 tbsp. sugar

Y cup chopped nuts

6 tbsp. Manischewitz’s
Cake Meal

1 tsp. baking powder

1 lemon, juice only

Matzo Zwiebel

Cocoanut Cake

Make a sponge cake of the first four ingredients,
beating egg yolks and sugar until light, adding
lemon and cake meal, then folding in stiffly-beaten
egg whites. Put half this dough into pan, spread
with the mixed cocoanut, raisins, cocoa, and
sugar, then top with remaining dough. Bake at
325° for 50-60 min. When done spread on 2
stiffly-beaten egg whites and sprinkle with sugar.

Root Beer Cake

Cream butter and sugar, add eggs (unbeaten) one
at a time. Add root beer extract, and mix until
light and creamy. Sift together dry ingredients,
and add alternately with milk. Fold in nuts or
raisins and bake in a shallow pan about 45 minutes
at 300°. When cold put chocolate frosting on
top.

Use level measurements in preparing all recipes.

Nussen Kuchen

Cream sugar with egg yolks, add nuts, flour and
baking powder, and beat well. Add lemon juice,
and fold in stiffly-beaten egg whites. Bake in a
slow oven, and ice with the following lemon
icing:

2 egg whites; 1 lemon, grated rind and soft pulp;
11/, cups confectioner’s 4X sugar.

Beat egg whites stiff; add sugar, gradually beating
until stiff enough to spread. Beat in lemon rind
and pulp.

As an appetizer nothing is better than a Manischewitz’s Matzo rubbed with
a raw onion, sprinkled lightly with salt, and placed in the oven for a few
minutes to dry. Butter and serve hot. It adds a relish to breakfast or tea.

[12]
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1 cup Manischewitz’s
Cake Meal

1Y, cups sugar (prefer-
ably pulverized)

8 eggs

2 cups dates, cut fine

5 tsp. cinnamon

1 tsp. cloves

1lemon

10 eggs

2 cups sugar

1 cup Manischewitz’s
Cake Meal or Matzo
Meal

1 cup chopped
blanched almonds

1tsp. vanilla

V4 tsp. salt

34 cup sugar

3 eggs

1% cup Manischewitz’s
Matzo Meal

2 tsp. baking powder

1 cup dates, cut fine

1 cup chopped nuts

1) tsp. vanilla

Y, tsp. lemon extract

Y4, tsp. orange extract

5 eggs

1 cup sugar

1 cup almonds, ground
without blanchirng

34 cup Manischewitz’s
Matzo Meal

1tsp. baking powder

1tsp. cinnamon

1 tsp. cloves

Date Cake

Beat together egg yolks and sugar until very light.
Add cake meal, spices, lemon juice, and dates.
Lastly fold in the stiffly-beaten egg whites. Bake in
moderate oven (325-350°) from 45-60 minutes.

Use level measurements in preparing all recipes.

Almond Cake

Beat egg yolks and sugar until very light; add
meal, almonds, and vanilla. Add salt to egg
whites, beat them stiff, and fold in gently. Bake
in moderate oven (325°) 70 minutes, lining bot-
tom of pan with waxed paper unless it is remov-
able. Juice and grated rind of a lemon may be
added to dough, if desired.

Date Cup Cakes

Cream yolks and sugar together, add nuts, dates,
and flavoring. Fold in stiffly-beaten egg whites,
then the meal and baking powder, which have
been sifted together. Bake in a muffin pan for 45
minutes, having the oven at moderate heat. If
preferred bake as one sheet and cut in squares.
Serve with whipped cream.

Almmond Torte

Beat egg yolks, adding sugar gradually, until mix-
ture is thick and lemon colored. Add almonds and
dry ingredients sifted together, then fold in stiffly-
beaten egg whites. Bake 1 hout in moderate oven
(325°), using pan with removable bottom, or
lining with waxed paper. When done, invert pan
and let cake cool before removing.
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8 eggs

1 cup sugar

24 cup cocoa

Y, cup Manischewitz’s
Matzo Meal

1tsp. baking powder

1 cup combined raisins,
citron and chopped
nuts

8 apples, pared and
grated

8 eggs

34 cup sugar

1 cup Manischewitz’s
Matzo Meal

Y4 cup ground almonds

1 tbsp. orange juice

1 tsp. cinnamon

Y4 tsp. selt

8 eggs

34 cup sugar

6 thsp. Manischewitz’s
Cake Meal

1tsp. lemon extract

4 apples

24 cup raisins

14 tsp. salt

Mamouras

Cocoa Torte

Beat egg yolks and sugar together until light and
lemon colored. Mix cocoa, fruit and nuts, meal
and baking powder; add to yolks and sugar. Fold
in stiffly-beaten egg whites and bake 1 hour at
325°. Line bottom of pan with waxed paper or
use spring form.

Apple Cake No. 1

Beat egg whites until stiff, adding salt. Beat in
sugar gradually, then yolks. Add apples, matzo
meal, almonds, cinnamon, and lastly orange juice.
Bake in a spring torm, in moderate oven (325-
350°) for 1 to 1Y hours.

Use level measurements in preparing all recipes.

Apple Cake No. 2

Pare apples and slice thin; mix with 2 tbsp. cake
meal and 14 cup sugar and the raisins. Then
make a sponge cake mixture of remaining in-
gredients, beating together until light egg yolks
and 14 cup sugar, adding remaining 4 tbsp. cake
meal, salt, and lemon extract and lastly folding in
stifffy-beaten egg whites. Put half sponge cake
mixture in cake pan, then spread with apple mix-
ture, and on top put rest of the cake dough. Bake
in a moderate oven 45-50 minutes at 325°.

Take one Manischewitz’s Matzo for each person to be served. Dip matzos in
boiling salt water for one minute. Put soaked matzos in dish, pour over each
a little olive oil and grated cheese. Repeat this until you have made as many
layers as you have persons to serve. Cut into slices and serve. Use Hashkeval

—Gtreek cheese.
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[empting
KOSHER
DISHES

IMPORTANT: Use level measurements in preparing all recipes. Suc-
cessfully gratifying results are assured if you follow the simply worded
directions exactly. Index to recipes will be found on Pages 71-72.

6 large (or 7 small)
eggs

1 cup sugar

Y5 cup Manischewitz’s
Cake Meal

3 tbsp. cocoa

1% cup chopped nuts

2 tbsp. water

1 tsp. vanilla

3 eggs

34 cup sugar

14 cup butter

1, tsp. salt

Vi cup milk

34 cup Manischewitz’s
Cake Meal

3 tsp. baking powder

Chocolate Sponge Cake

Beat egg whites stiff, then gradually beat in the
sugar. Beat yolks for 5 minutes, then fold into
whites and sugar. Sift together cake meal and
cocoa, and fold into egg mixture a little at a time.
Add water slowly, fold in nuts, add vanilla, and
bake in a moderate oven (325°) about 45 minutes.

French Coffee Cake

Cream egg yolks and sugar, add melted butter,
salt, and milk. Fold in the stiffly-beaten egg
whites, then the cake meal, sifted with baking
powder. Heat an 8-inch square cake pan, grease
and flour it, and put in cake mixture. Sprinkle
on top 3 tsp. sugar and 15 tsp. cinnamon mixed
together. Press 6 walnut meats at intervals or
sprinkle 2 tbsp. chopped nuts on top. Have oven
heated to 375° lower heat to 350°, put in cake
and bake 20 minutes.
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Date Bars No. 1

1 cup sugar, 3 eggs, well beaten, 1
cup Manischewitz’s Matzo Meal, 1
tsp. baking powder, Y, tsp. salt, 1
cup dates, cut fine, 1 cup chopped
nuts.

Mix sugar and eggs; add dry ingred-
ients mixed together, dates and nuts.
Spread as thin as possible in greased
baking tins (square or rectangular).
Bake at 325° for 45 minutes. When
done, let stand 15 minutes, then cut in
bars about 4 inches by 11 inches, and
roll in powdered sugar.

{8}
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Feather Balls

Alsatian Style
1 cup chicken fat, 3 eggs (well
beaten), Y5 cup hot chicken broth,
1 tsp. salt, 1 tsp. nutmeg (ginger if
preferred) ; Manischewitz’s’ Matzo
Meal (about 2 cups).

ST P F I, Ty e, o

Cool to lukewarm a cupful of fat from
a stewed chicken, then beat well with
an egg beater. Add other ingredients,
roll balls about size of a walnut, cover
them with a thin cloth, and set aside in
a cool place from 1 to 24 hours. When
ready to use them, boil remaining broth
from chicken. Drop balls into boiling
soup, cover and boil for 18 minutes.

¢
{
€
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Whole Wheat Matzos, and Matzo Crackers are appetizingly different

—crisp squares of health and deliciousness. Good in themselves—-

and extra tempting when served with various spreads.

NOTE: In many recipes in this book where our regular Matzo Meal or Cake
Meal is called for—Manischewitz’s Whole Wheat Matzo Meal may be

substituted with satisfactory results . . . Manischewitz’s Whole W heas
Matzo Products are strictly kosher for Passover.

e

A PURE WHEATEN FOOD
MANISCHEWITZS CEREAL

Here is something new, different, and delicious!—a cereal prepared
by special processes from the digestible parts of choice wheat . . .
This nourishing and tasteful cereal is very easy to prepare. READY
IN A MINUTE. Simply pour ceteal into boiling water—and it is
ready to serve. Quickly made! and simply delicious! — a sustaining
food for growing children; quick energy for workers; yet delicate
enough to be easily assimilated by those on restricted diets.
Appetizing and satisfying with milk, cream, sugar or fruit juices
as a breakfast dish or dessert . . . Manischewitz's Cereal, while in-
tended for every day use, is also strictly kosher for Passover.
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MANISCHEWITZ'S 100%
Whole Wheat Matzo Products

The food value of whole wheat has always been recognized. Its
health value is just beginning to be appreciated. . . . In Manische-
witz’s Whole Wheat Matzo Products you are offered the full health-
ful strength and nutriment of the whole grain in appetizing forms—
matzos—matzo crackers—matzo meal. . . . All are made of 100%
high gluten whole wheat flour. Nothing is added. Nothing is taken
out. Because 4// the bran, minerals, and vitamins are there in the
proportions intended by Nature—the starch or fattening content is
completely modified. . . . This modification of the starch content
makes Manischewitz’s Whole Wheat Products preferable to white
flour products for diabetics, and others on a restricted diet. . . .
Likewise, the extra roughage obtained by leaving in all the bran,
is valuable in regulating intestinal activity. . . . Manischewitz’s
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oreword

Housewives, from every quarter of the globe where Mani-
schewitz’s Matzo Products are used, have made possible this
book of delicious kosher dishes. . . . They sent us the
treasured recipes that have pleased their own families. . . .
Each recipe was tested in our own kitchens, and two hun-
dred and fifty were selected for publication in this unique
book. . . . Some of these recipes are old favorites. . . . Some
are so distinctly new as to offer one tempting surprise
after another. . . . The dishes cover every range of cookery
from a half-dozen ways to prepare the ever.useful Matzo
Knoedel to a delightful method of making Strawberry Short-
cake. . . . While primarily intended for everyday use, most
of the recipes may be used during Passover—provided that
the other ingredients called for are, like Manischewitz’s
Matzo Products, strictly kosher for Passover. . . . We trust
this volume will contribute many pleasing and valuable
additions to your daily menus.

THE B. MANISCHEWITZ CO.

Firze' Matzo Bakers
CiNcawNaTi O., U. S. Al



MANISCHEWITZ'S MATZOS

WERE AWARDED THE GOLD MEDAL
AT THE WORLD'S EXPOSITION,
PHILADELPHIA

SEND US YOUR FAVORITE RECIPE

We J/mﬂ carefully test recipes submitted, and pay
liberally for such recipes as are accepted for pub-
lication in future editions of this book.

ENTIRE CONTENTS COPYRIGHT 1930
THE B. MANISCHEWITZ COMPANY

Printed in U. S. A.
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